q 
. 
——ũ——ů— — 4 
1 8 
£4 


614 0 952 


* 
4: 
* 


\ 
"x 
y 4 
N | 
\W 
ms 
7 


1 
. 


. 

* 

* 

: 

ITY TEE. 

- 
4 

. 


buy 


* 


4 Q 
„* 
y : 


* 


o 1 * , | 
: * ud 1 5 a _ 2 N | 

" . 8 | | | | | 

*% 3 - C 1 - I * x 4 N * 8 
66 p | 
| . : * * 8 : 
l | y K 7 ? ky f 
— 2 . | 


: 


ä 


2 * * — LF 5+ 1 4 _— 
hy: 7 . 2 wy DE? x14. 8 


2 
*. AS 
2 * 1 0 


3 
1 


m2 
_- - 


y 2 o 
* 


» & a0 * . 
't . r N 
- | 0 | Kt Ss & 4s 


> * NM zus nt 
* 12 K 4 


* y 5 | CO) I 
0 o 2 — * Wok # b 


Fo Weng Ne Tarn 
| Knowledge wn nk 
Sao. I — eee 

' Supplying-wants (bat were by mont 7 » 
z tubs deſ ende d ſo (e e . 
An fre in vane bath their delir 14 


Sometimes I write of laſti ererage, " . 
Great Neptune and his py to c W 


Sometimes, of ſoad, ſine 


To maintain H, when ail thing eſſt 
Sometimes larite 2 
Which neither ms. m_ 


1 wiite to alla but ſcari . 2 7 rac | 5 
Saue Diue & Denchbre, N . 
When peatiews did mourn, 

And ee famine to the 2 5 td 


"THE EPISTLE. 
a rene ut dere rates of Art, 
hw birth fbraightway doe abe. 
; With pamf pen „iwb ent wrought ar urge; 
| Lxpettin as fil nj Countries good therein, ' | 
72 ſp bit Er road, charge. 
1 q 
% wire g: 
| Barbarian ple. or my quils: 
b 5 ater is the inke 1 write wirball. 
| s the ſweireſt1 will ww canmmend © 
Fo fwerteſt Creatures that the earth doth teare? 
- Theſtare thi Saints to whom! ſacrifice 
eee plum and peare, 
——— tuſb, ma reh bane wals 
d beſt be ſit our age. 
* n ing — 5 ar bats, | 
| b ſeare sbuſbr and all heir rage. 
eee 
Iintend towrite, 
dined, 
f nag operon ebt, po 
5 rnits and flowers to preſtrus 
4 mn /ſoNotment Gorey Mates 
5 Tom e paſte, rd ing 5 | 
. ſame in formes of ſw 
; Each ry andi fowle ſo moulded from 5 
2 Th Fn e 


Ks ac 


k w”u us ts ot % Sf I HI YE K we 


ty, 


a nn — IN 
1i/the Poſh and /orme whic b ee n 
Did ſtillremaine in exery ti rand parks © f 
hen cryſtal ſroft bath ni the 99 — * 4 

And clean conſumd the fruiit of. ee 

Yet here behold the cluſters ſrefls and faire, 
Fed fi em the branch ar hanging on 
STb:walzut, ſmall nut, æaud the cheſuut 
# boſe ſugred kernels loſe their pleaſn 

Are here fram yeere to yeere 1 
And made by Art with ſtron 


2 


1 
3 


teftey 


heals, 
7 


2 omit 


Oo it4. ito Gn tr ame to eee 
2 N — 8 LY , 2 - KS 
% - Tai 4 . 
* 37 
Ws 1 


* 
1 14 1 5 - g 
i 2 8 | * an * * 
tl + 4 1 * 
: _ l | * 11 
=. 1 L % ain hs 
ö * 1 
. . 4 a * 1 1 
vp 138 1 0 
n , - 
1 HN. ' 
+ : | if LS 
* if 
% : 
M 


1 a "= 4 %' 
M43 64.3783 N51 Y 


BEN 5 1 


: 9 w 4 l 
1 61 tt 


Ne 
* K : 

\ ( _ 0 4 

\ 


* 


# * 


Rinn 


99 
1 


| 
2 
b 


| 
A* 
* 


l 


| 
- 


1 z 
u 


kw. TW ], e 


W 


eee 


Reader, far 
| f rhis Table, know, that a, bog, 
ds gius direftions wt 
e of this hooks; © . 
IE e nen SEPT 4 3% 7 15 
33242 H Amel 21 K 


N Canpanztoorespreſerve 


Almonds inleach. ! 222 2 
Almond butter to make % 
b Ane into gen 31: — 
Aligar diſtilled>!'->1-5 10:1 91.4 by 
Ane ey all theyre 77, 1 
f qua rcubea 5-: 
; Aqua compoſita of DS | /. ba 
x n wie > 
> oh 10 3 10 957] 172 
* weet to ye 3 
0 i eite 
| Ball to rake our ſlaines. ITS 


» hog 


20 
M1 4h VO 
or cho face * OED Wc 
. bread;or French bitket: 2,19 
. bi slcet a, 7 
KC ela I 
ud of herbs * ak 
" — ee No 
' RELINE o 'C, 
Fo go el 00 Wo: 
| Bottle Ale moſt excelletit 1034 
* Brawn to eate, tender eegeltete o 
© Broom capers preſerucg 
- Broyling wichaut ſino re 


"Brut hel 40 Aan [fas | 
Butt abe er koennt 


; "oi 
| 2 | 


' 
- 


By X Py 


* Ky 
wr 


Candles hw ine a 
Capersof =_ 4624 


2 botedta: white broth, * <5. 


Cheſs ke ae a 1 
Chilblanes helped 


Chige of v ee 


Cin a mon Water 


* 


FL N + ' | a 
. 7 a 
* * 


e D] οννẽñm e bas.) 


. 


Ar powder 70 d, 


|| Pl nfo ih Martneladed 3, 


ulp k all elis'y: te a, 
eee d 


#1 
| K 1 e erde 20 dias 


* eng Drs 
23. an "uh, 0 


dee In the Frer 1a 

249925 ex: Ahe 
Flowers preſerved: Law £23 3 
Flowers candied. 199: n 
Flowers in roc ke catidy- 142 


Flowers dryeewithe | 


Fruit reſerued \boldaxiteb a * 

Fruit emed ard . % bat 

Fruit kept dry Ae N. 
Jag 4.918 


| rr kepe long long freſh om a 


- 4 81. g] 44 i 2008 75 


e 5 2 22,24 7 

Ge beſt o 131 my Lge + 
Gelly of — it blos 07a 2 

— ——— =] | 
Gilliflowers preſt 7 _ ah ' 
— — At; Len N. 


3 Ginger green in 


N Pingere e 


1} « — dert e 

* Dt 

71 Faſter 
Artans ainedco lp | | 

wp d. 

Scotia d 3 Wor! br 

(243 1192) 28374 

d;3 


Ke 


? — - 4 F 
= Pp : 
4 5 


017 1 * | v | 

1-5 TY: 4 * 

| Ah 94 5 2 J 
vol | 


CY 1 = © q 
' ih 18 2 


Lavender aide dna e 


Leach of Almonds. 9l; 158 2 
Leagh: - 


. ast iy 
French faſhion >a he. 


: 


Lemmons in Marmelade 
Lemmon moulded and caſt 
Lemmoni W 098 
I in 2 
Iquerice palte 
* . 


1 
TY 
* 


* 
15 
„ 


— 
75 


F ung 
4 


| % a=: 21 1] [ Aa 
used C paſte t Wot ? 


, 2 
C lad ab | 


qi ls 


ary KL. 


oy aq ra 2 hi 
Nutmegs candie 80534 
 tnoulded andralt off” 1184544 W 


TW 2g. Fett , 


p | 
f 2 EQ , * £ 
= . | ey #1 
altere 49 bene 
| ; * keep one moiſt * 1 1 


called, fr 
ort 2 


peares 2 
Na 79% 207 ls vob 305 Te53 dir 
Perfuming of Glones! 17 N 222:dy34.» 
Wickrel. boyled onthe french faſhion 
15 | ; "eat 40 dd? 
z60ns of fa gar här it es 
ons boyled with Rios 0 22 4 
Piogc to ſowſe. D20aþ32 
| 25 Spetizoesboyledafrerrheſrench- 
[D3bng r v aft Nu o 
* preſerued yib 07 ESA ins 
Plams 5 857 in the Sunne e 
Pomanderto make ig 


= 
- 
e 1 > "- 7" FY x "hw 
a. 


lf * 


2 T a9 4. a, 


ff Sprultebs 1 
atk fruite kept 5 bra 4 


1 dia of aces 2 
2 pinces into pa E 


17 
k 35 3 


P' 1 ere 


;, 


The 74. 17 * 
1 70 


Rod: 9 0 and yet the R b. 
diſcouered , 12 * bags 1 


decthe 


2 Xx leowater mae N 


8. 
\ 


| Roſe 
R 


* 


e 
ee 1 


| | The Table.” 
See » wine' taſting: of an 5 
ber 0 2117 254 + 15 1277 25 
3 hon 312104 bez, 
"Cherboand dn be br 
| Ski ci e and cleer 5 0 
Sua- burt ing helped 510 dhe 
' Ftpae to ſw cat in 422 
Str aurberries in gelly G 12201 -0;of 
eee, = þ Hou 
eee 122 
: en Walnuts | 


pat bel. 
Ki pero 3 4 0 
25 ed 1 8 


A co 7 
I Tn e white! found ano 


m diſtilled ins new tance 1 
w. ; Troſſe 


1 | wt 


8 * 
2 , RN 2 


The Table 


rofſes for the Sea 
V 
Vu ear diſtilled 
Vinegar to clariſie 
Violet ſirup 
Violet paſte „ 5 
Violet water , or vinegar of the co- 
jour of the Violet 3 


Vſquebath bs £ 

WW FI 
Afersto make 2.568 
Walnuts in ſuckert 49 


Walnuts kept e 7 
Wardens kept dry all the year 4 


Waſhing water ſweet b. 21 4.230. 13 „ 


* 94 - * i 
N * 4 8 


Whites of ef beak ſpeedily C2 9 
Widgen to le . 

Wine, taſting of wormwood, 
ſpeedily * 


ye * 


FIN 1 


- co 


N/7 
. 
mw 

* * 


. 


r © Bs. iD A EO ac. 


* 


1 g 1 
n } : 
: 


* 


ot 
\ 


} v 


4 


. 
* 
© 
* 
* 
- 


9 . 
444 4 % 


ne * 
4989 
. 
- 17 


A — 
2 4 


4 LA a4 
PF #T W "» a 


- 
75 Ts 5 


7 
" 1 
* 1 


"| 


. 2 


N 1,How te Neſerue Ering 76ets Aus- 'C ' 
«I Campens, and ſs of others juthe 10 5 


* 
. ' be. 85 f 


7 y 
* 
&/; 
"Ws 
44 Py 
<4 1 


42 


. 


Dp »y I ._ 
ha 
LY 


FART. 


W 
* 


* 
* 


2 . * 
. 
P % = 
= * » - 
— 2 
— * > 


a. 
» « 
"nn Bf, 
1 - "a 8 
2E * >> 


- 4 _ 
„ TE >» 
« | * . 


pI 


— bs < 
Se "Rs 
a 


A a 
as "y * 


10 preſerued Fx - 
: . C4 iu 1 
l . 3 
- 7 4 2 * 2 ld. ＋ 
r 1 . * — 5% '» »- ” Ga. by 4 _ ” 3 e 
— - + — — Py a — * 2 g „ 
. 8 9 ® #0 Ca . —_— p , — * p : * ' 7 5 1 % 
_ , s >. : : 
R Ss T7 . ; . + TT 


*. 


U p 
* 
5 


» 2 „** - 
ew mt. ery wot i Sheard: as ee ro =. 
9 * K a 


— 


— .. 
— 


ee preſerning, Ek 
ene in this manner, will cate 
very tender, becauſe © Key neuer 
nn in the ſitup. 


2." How hn al muk-[ugar US: com- 


ws mouſugar. 


B or 6 graines of W 

place them 15 piece of Sarce- 
5 RY firie Lawn or Cambrick . 
— ur his in the b 


3 
— 5 
" 
- 
. 12 
7 7 
* - - 
| on? 
1 
3 "Nn 


in a ou onde 2 both ſent 
aſte ot Mugke © and you may 


0 D „When you 
{ that gar, g "which wilt 
Aal 5 the” like impreſſion. 


Such Musk (agar is fold * two 
Slg, che pound. 


| | * Hens * ins far 


8 vv. tg, 


. FSH 3 
n —w — 6 


* 


— \ 


» 


ST. 


SO Eos * 


— 


I I rern 


| 


FI" Iv 
—— 


5751 * 
een 
21 


err 


F Av * — = 
_ 1 


FR vo — 


La 


— 


eren 


"a... 
= 


"= If 9 


— 


* 
- 
uy 


—— 


— 
1 


renne 
e 


1 
aa 


a 8 
1 


— 


AY” 


-—» 


6a Fx T0 av 


D j 


. — — 
Ea 2 — 228 


till the vpperm | 
dried : then ſtirte them together 
and leaue them about one other 
halſe houre: and if you finde them 


dry in the top, ſtirre them together - þ 


Confetwing Fangping.&o. 


in your Roſes in 4 ue, brit clyp· 


ping away the whites: , that 


may be all of one colour: lay them 5 | | 


about one inch in thickneſſe in 
the live; and hen they haue ſtood 
halt an houre, or theteabout, they 
will grow.whuciſh on the to: let 
them yet temaine withour ſtirring, 
oft of them be fully 


againe, and ſo continue this worke, 


vntill they be thorowly dried: then 
put them, hot as they are, into an 
| carthen'pot | 
mouth; and being well 
in (the Refiners of gold and ſiluer, 

call iheſe pots, Hookers) : ſtop it 
wich corke and wet parchment; o 


„ hauirig à n 
ded wi 


. with war & roũin mixed together I 


. | 


AT) 


an your pot ma chimney, or i 
neere n continnall fire, and ſo they ZANE + 
' willkeepexceeding faire in 4 
and moſt delicate in ſent 


8 1 
„ 


CY 
— 


4 | 

And ik ow 
#3 

| : « & 


= 
= = 
* 
Jou - 


5 
- ! 


- * — 


— ” 2 


7 
— — 


— 
5 — P _ * _ « 
. „. OA 4 Yo — 


— e — bs — " a 


1. oven lid, but not lute it abqut when 5 


0 enn 
WTO W 7 AP 


- 
| 


> The Art of. mon, 1 


0 an chat „take the 9 
4 Roſe-leaues about di lemas, and 


tet them once ag i into a ſteue, fo 
' 7% ſtirring r and downe ofren I 


till ihey be dry? end then put them 


ain hot into your 9 
2 — — * 
y ou ſet in your toſeleaues, either tbe k 
kc ocecond t time. Pat, aumero G. 


4. I. 
nnen * N 


ö 

f i 
Ja 3 Gas inet * 
Reede * ee 75 , 


* wan CST Þe 


* 
-- 
« 


— 
— ©. 


03 


. o 


59 of iuyce 
one fourth part of conduit 


—.— put the ſame into an Alas 
blaſter mortar; wüb the -leaues 


5 x | Tar ect rhe oth clipe View 


LL — 
w—_—— — * 


5 7 - 


— 


< \Zo6 «ay ie" wb 


— 
a 


'4 16 


. er 


— 


we #14; 


— 


— 


ger and brought allo into 3 moſt Ty 


fine powder : ter the ſame Rand 10 
or 12. houres im a cleane glaſed et- 


| then pan: then drain away — elee- 


reſt, and put it into a glaſſe, and put 
thereto a few drops of the iuice of 
Lemmons, and it wil become elcer, 


tranſparant, & of the violet colour, 
Then you may expreſſe more iuyce 


into the (veer, which: will ſetiie in 
the bottome, with tome af the thic· 


Ys 


keſt part ot the myce: and beatin 
the ſame vpon a gentle fire, it w 


allo become a good:firup of violers, 1h 
but not comparable to the fir. By 


this manner of work you gaine one 
* uarter of firup, more than aue | 
OIL Lv | 


A ſngular manner of making the 


firup of Kouſes. 


N Clos Baſon three quarters 


) 


full of rain-warer or R water: 


put t herin a conuenient n 
B 


. 
| "The Arte preferning, 

| of Roſe-leaues: couer the baſon, 
Ax. and ſet it vpon a pot of hot water 
(ab we vſually bake a cuſtard:) in 3. 
uarters of an houre; or one whole 

houre at the moſt, you ſhal purchaſe 

the whole ſtrength and tincture of 

the roſe:then take out thoſe leaves, 
wringing out alltherr liquor gently, 

and ſteepe more freſh leaues in the 
fame water : continue this iteration 
ſeuen times, and then make it vp in 

a ſirup: and this ſirup worketb more 
kindely than that which is made 
meerly of the inice ofthe Roſe, You 

may make ſundry other ſirups in 

this manner · Quere of hanging a 
pewter head ouer the baſon, if the 
aſcending water will bee worth the 


keeping, 


| N . 
1 6. Another way for the drying of Roſe- N 
25 leaues. * I 


, 
: 


* Ry Sema the heat of a hote / 
V. 4 them 7 


l - " CHU CIC WW > 
a — Deere . 


: * * 
Fn 


RAP FI > A | — 
A 4 HT&# . £4 a £ , 


2 
Conſeruing, candying Ce. 
them vp and downetill they be dry 
(as they do hay) then put them yp 
into glaſſes wel Ropt and luted, kee 
ping E glaſſes in warme places; 
and thus you may keep all flowers: 
hut herbs, after they are dried in 
this manner, ate beſt kept in paper- 
bags, placing the bags ia cloſe cup- 
boards, 


* 


A ® 4 Y 
cx 


a * 
2 
= 

8 


— 


- 


11 


2 


* 


8 999222 EX w * 
err Fy 


Fg 


A+ 


CY 


va 
+ "Abs * 


> 


a. 
-_ 


2 Wd ad et hat 's. 


1,How. to preſerue hole Roſes, Gills- 
flowers, Marigeldi, &c. 


© I 


- > 


4 | 


ay = 


Ip a Roſe that is neither in the 
bud, not ouerblowne,in a ſirup, 
co ſiſting of ſugar double refined, Bs 
* Roſe water boiled to his full height: 
then open the leaues, one by one, 
with a fine ſmooth bodkin, eyther 
of bone or wood; and preſently Hp 

be a hot ſunny day, and whil 15 4 
Sunne is in ſome good height, lay 
them on papers in the Sun, orelſe 
dry them with * gentle heat in 
3 


CES 


—__ #* 4 
——_—— _ 
s - 


—— 
FAX 


a wg 


* 
— — — . 


— 
* — — — 


— & 


* 


a 
-- 
- 
Pad 


L- 


a 


— a” . 8 
reer 


_— 


* 32% 1 . — 17 


= 


„ * 


ae 
3 eloſe room, heating the room be- 
fore you ſet them inz or in an ouen 


vpon papers, in pewter diſhes: and 
hen putchem vp 


& then put them vp in glaſles, & 7 70 


1 


them in dry cupboards neer t 


fire : you muſt take our the ſeeds, if 
you meane to cat them. You may 
#3 prooue this, preſeruing with ſugar- 
candy in ſtead of ſugar, if you ' 


$. The molt linde way to. priferue 
plumscherries goosberrie c. 


Ou muſt firſt purchaſe ſome 
reaſonable quantity of their 
owne iyyce,with a gentle hearypon 
embers, 5 70 diſhes, diaiding 
the juice fit | 
ſtrewing;then boile each fruit in his 
owne 26456 pn a conuenient pro- 


pertion of the beſt refined ſugar. 


| g.How 


as it commethin the 


A +. 


-_ 


— 


- 


" 3\f n. 


I 
Aa 


 W”—_ b 
'Z * "Ww 


- 


d wet \ad ns 


—— 


| IT. 
— a 


—— 


„ Pe = , . . | 
4 l . Mo b 
PII 4 A 
— 2 . # * UI —— * 5 2 Sh 
— * 4 a+ - 1 j $ 1 46 36 wid — 


* , | 2 
. a mm 7 „ 
— - ö / * * 
i 1 * 1 
Conferning e. > 
t * b 4 ! "1 
| / = 


Koſe-leauts, Rohes, Marig o:d$,&-c. LI | 
with preſeruation of colour. 7 


Holue refin'd 2 — reſin d 

or ſugar- candy it ſelſ in a 

mah: xp ah aa} par 
nable height : put in your roots or a8 
N flowers when 1 | 

fully cold, or almoſt cold: let them 

reſt therein till 3 pear- N 

ced them ſufficiently: then take our by 

your flowers with a.skinamer, (uffe- IN 


FI_ % 
466 = 4 


ring the looſe firup to runne from If 
them ſo long as it will: boyle that 'o 
firup a little more, | 
flowers,ay before; dun 


* 
« 


them ſand till 
J/ 


" The Art 7 een 


10. ¶ moſt delicate & [tif ſugar Nhe, | 
whereof to caſt Kabbets,Vigeans, or E 
any otber little bird or beaſt,eytber J/ 
frae the life or carued moulds. | 


Ieft, diſſolue Ifinglaſſe in faire 
water, or with ſome Roſe-water 3 
in the later end:chen beat blanched a 
almonds, as you would for March- © 
pane ſtuffe, and draw the ſame with 
creame and Roſe · water (milke will 13 
ſerue, but creame is more delicare): | 
then put therein ſome powdered . bi 
gar; into which you may diflolue | 
your Iſinglaſt being firſt made into 0 
— Fn . water ( note — 4 | Ir 


ſti al Work 515 Y* 1 AN} 
13 . Je | 
molded eith either in plaiſter from life, | V7 if 
or elſe carued in wood (firſt anein- N. 
* —— molds with oile Te | 


N 2 ere rear 

| 23 1 * | 
As y 1 
423 1 72 — WT 2 © ＋ * 


* 


5 
: : _ | „ 
. 


C4 
4 . © Ls? FS 4. 1 — 1 | 4 
| — * K xs „ —— % * . . ” A, W 
| 
q 


1 be. k 
I : Ub, | = 3 i 


Fe Telos To . Yu bo — 

. 5 Ta ez IC, AP, 
10 C onfarging .condpine the, 

A quartof creame, a quarterne of 

| al monds,two ounces of Iſinglaſſe, 

and fourc or fix eunces of ſugar,is a 

| reaſonable good proportion tor this 

ftulfe. ere ot moulding your 
birds, rabbets, &c.in the co 9 7 N 

wax mentioned in my le well houſe, 

in the title ofthe Ar: of moulaing &. 

* le 60. For ſo your moulds | 


will laſt long. 


Tou may Trades! ouer your foule + N 
wich crams of bread, cinamon and 
ue boiled rogetber ; and ſo they 


I ſeem as if they were roſted Wh 
breaded. Leach and gelly may be 
caſt in this manner. Ne 
This paſte you mal 15 7 x 
Ig wich a fine ron ling p 
and as thin 20 you 15 ſe: 1158 2 
$J not long, and erefore it muſt bee FR 
eaten within a few daies after the 1 
N making thereof. By this means, 2 * 
banquet may bee preſented in tbe 
| rpc of « & PET TT 4 


* | - 
* 11. re SY 
1 
| Fu — 
7 


— 


\ 


* — 4 1 f a , 
2 4 * 
* o 
. 
EC 


| 
| bs 
4 
* 
1 
. * 
þ I” 
* 
4 
[ o 
| | 
| 
4 
} 
: 
| 


* 
I „ 
* 7. 
# 1 
1 : 
P34 ; 
* = 


0 , ae excelent Mr == | 


4 


KF won Oy 


The Art of fam 


2 I Lt 2. pory WY _ 55 
, Y LL * — 1 ee C * OS V- 1 = hn, 
Li , | | F * -— we - 


2 


rr. To candy Mari igolos,Roſes,Borage, V/ 


or Roſeinary flowers. 


Oil Sugar & Roſe-water a lirtle JF 
pon a cbafingdifh with cbales: 
then put the flowers(being chocow- 
ly dried either by the Sun or on the 
Fire e) into the ſogar;and boile them 
a lale: then ſtrew the powder of 
double refined Sugar vpon them, 
alu tyrne hy andfer a boile 
alitele lo the d 
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conſer win, candying. c. 
the whiteſt refined ſugar you can 
et: ſearce your ſugar, and now and 
1 you ſer cauſe, put in two or 
three drops of damask Roſe - watert 
beate the ſame in a ſmooth ſtone- 
mortar, with great labour, vntill =p 
haue brought it into a dy 
paſte:one quatterne of ſutar is ſuf- 
Keiene to worke at once. 
Mate your paſte in little bals, e- 
uery ball containing ſo — 
ſtimation, as will couer your mould 
or print: then roule the fame with a 
- rowling pin ypon a ſheer of cleane 
paper, without ſtrewing any 'pow-- 
dered ſugar either yporr your paſte 
or paper. 1 
| | There is a countrey Gentle wo- 
man whom I could name, which 
venteth = ſtore of ſugar-cabes 
made of this compoſitidn. Bur the 
only fault which | find inthis aſte 
Fg is, that it raſterh too much of the 
$ ſugar;,and too littſe of the 
and there ſore you a de the 
* 74 — by 4 almonds 
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The Art of preſerning, 

which haue had ſome part of their 
dil taken from ihem by expreſſion, 

fore you incorporate them with 
the ſugar; and ſo happely you may 
mix a greater quantity of them with | 
the ſugar, becauſe they are not fo 
oy lic as the other, | 

You may mix cinamon or ginger 
in your paſte,& that will both grace 
the taſte, and alter the colour ; but 
the ſpice muſt paſſe thorow. a faire | 
ſemceꝛyou may ſtee p your almonds 
in cold water all night, & ſo blanch $ 
them cold: and being blanched, dry 
them ina ſieue ouer the fire. Meere 
the gatble of almpnds will make a. 
cheap paſte, . 
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[ p 13.Tbe making of[ugar-plate,end ta- 
Ling iberee/ in caſued moulds. 


ene pound of the whiteſt | 

* „ louble, refined Su- 

e danger eit: put thereto 
ce ounces (ſome camſit- makers 
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Canſerning,candying;&c. 


t fixe ounces for more gaine) of 


the beſt ſtarch you can buy; and if 
you dry the Sugar aſter it is pow - 
de red, it will the ſooner paſle cho- 
rough your Laune Searce. Then 
2 ſearce it, and lay the ſame ona heap 
in the midſt of a ſheerofclean pa- 


per: in the middle of which matle, 3 


put a pretty lump of the bigne ſſe of 


a walnut of umme dragagane, firſt 


ſteeped in Role- water one night; a 
por enger full of Roſe · water is luffi- 
cient to diſſolue one ounce of 


(which muſt firſt bee well picked, 


leauing out the drofle) : remem- 


ber to {train the gumme thorough 


à canuas⸗then, hauing mixe d ſome 


of the white of an egge with your 
ſtrained gumme, temper it with the 
ſugar betwixt your fingers by little 
and little, till you haue wrought 
vp all the Sugar and the Gumme 


together into a ſtiffe paſtez and in = | 


the tempering, let there be alwaies 


ſome of the ſugar. betweene your 
fingers and the Gumme : thenduſt 


Joux. 
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, your wooden meuldas link with 
ſome of that powdered. S | 
= iece o Lawne,or in- 
. 
2 a ſufficient 
portion of your to à conueni. 


ent thickneſſe, couer your _ 
therewith, preflingthe ſame. downe - 
into euery hollow part —— 
mould with your fingers: and . 
it hath taken the whole impreſſion, 
knock the mold on the edge againſt 
table, and the paſte will iſſue forth 
wich the im =. of the mould 
vpon it : 7 the py bee deep 


custe, on may. put the point af 
— — "ew inte the er- 


a 
And inthe making ofthis paſte 
We you happen. to put in tao much 
gum, you may put 9 . 2 
(AN tozand if too much ſugar 


you muſt alſo work this paſte 
[10 your moulds as ſpeedily.as you | 


can, after- it is once made, and be- 


fore it harden: and if it growe ſo 


hard that it cracke, mixe more 


there with: cut 5 
from the edges of your paſte, all 
theſe pieces which haue no partof gy / 
the worke vpon them, and worke of 
them vp with the paſte which re- 
maineth : and if you will make 
' ſawcers, diſhes, bowles, &c. then 


FL (having firſt driven _=_ paſte vp- 


con paper, firſt duſte 


ouer with ſu- NM 
ar to a conuenient largeneſſe and . 


t ickneffe) put the into ſome 


ſawcer,diſh, — bo — a good fa 
ſnion, and with your fle ir 
gently — 2 —— 


I ull ie reſemble the ſhape oſ the diſh, 


then paire away the edges with a 
knife, euen with the shirt of your 


diſh, or ſaucer, and ſot it againſt the 


fgeſt, till i be dry on the inſide: then 


| with a kniſe get t oui, as they vſe to Wig 


a doe a diſh of butter, and dry the 


vith the white ot an egg laid round 22 
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backſide: then gild it on the edge & 
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The Art of preſeruing, 
about the brim of the. diſh with. a 
penſill, and prefle the gold downe 
with ſome coiton;. and when it is 
dry, ke or bruſh off the gold with 
the foot of a Hare or Cony. And if 
you would haue your paſte excee- 
ding imooth, as to make cards aud 
luch uke conceits thereof, then 
roule your paſte v pon a ſliced paper 
F with a (mooth & poliſhed rowling 
pin. 
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14.4 to make ſugar-plate beth of 
colour and tafie of any flower. 


O97 TT Ake violets, and beat them in a 
\ mortar with a little hard Sugar: 
chen put into it a ſufficient quantitie 
dot Roſe- water: then lay your gum 
in ſteep in the water, and ſo work it 
into paſte and ſo will your paſte be 
both ofthe colour of the violet, and 
of the ſmell of the violet. In like ſort 
may you worke with 2 

Coy ſlips, Primroſes, Zugloſſe, or 
any other flower. 
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15 Tomake paſte of Noute. 


3 17 


* Ake a quarter of a pound of 
| © Valencian. almonds, otherwiſe 
called the (mall almonds,or Baiba- 
rie almonds, and beat them in 2 
mortar till they come to paſte: then 
rake ſtale manchet being grated, & 
| dry i be fore the fire in à difh e then 
litt it: then beat it with your al- 
monds : put, in the beating of it, a 
little cinamon, ginger, and the iuice 
ol a lemmonzand when it is beaten 
to perfect paſte, ptint it with your 
moulds, and ſo dty it in an ouen af- 
ter you haue drawne your breade: 


I] this paſte. will laſt all the yeere. 


16.70 make Iumb olli. 
| TA halfe a pound of Almends 
being beaten to paſte with a 
| Cort cake being grated, and 2 eggs, 
| 2 ounces, of carroway ſeeds, being 
aren 
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beaten, and the juice of a Lemmon: 
and being brought into paſte, rotile 
it into round ſtrings: then caſt it 
into knots, & ſo bake it in an ouen: 
and when they are baked, ice them 
with Rolc-vater and Sugar, and the 
- white of an egge being beaten to- 
gether, then take a feather and gild 
them, then put them again into The 
ouen, and let them ſtand in a little 
while, and they will bee iced cleane 
 ouer with a white ice: and ſo boxe 
them vp, and you may keep them all 
the yeare. 
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X ente apaſty to keep you moiſt if 
Joudiit not todrimnh oft; which La- 
dies vſe to-carry with them when 
they ride abroad. 
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Tu halfe a peund of Damaske N 
pranes,and Lene of dates: 
ſtone them both, and beat them in a 
” mortar with one warden being to- 
\ {4 ted, or elſe a ſhce of 7 ne 
| ade : 
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| Conſerning candying &c. 
lade: and fo print it in your moulds 
and dry it atter you haue drawne 
bread: put Ginger vnto it, and you 
may ſerue it in at a banquet. 
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19. To make a Marchyane 


EAT A R3C- 


f 
—— 


1 7 ponnd of Almonds, {& 
I being blanched and dryed in a 7 
ſieue oucr the fire; beat ina 9 
ſtone mortar; and when they bee 
ſmall, mix with them two pound of IAA 
ſugar being finely beaten, adding 2. 

or 3- ſpoonfuls of Roſe water, and I 
that will kee pe your Almonds from 
8 tte is beartn 
\fine;drinc it thin with a rowling pi 
. A 
then raiſe vp a lice edge on che 
ide, and ſo bake it: then yce it with wy 
'Rofe-warer and Sugar: then ꝓut it F? 
inro the ouen again; and when vn 
Tee your'yce is riſen vp, & — 3 
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T be Art of preſerning, 1 
wirh pretty conceits, as birds and Fol 
beaſts, being caſt out of ſtanding \ | 
moulds. Stick long comfits ypright f 
in it e caſt biskets and cartowaies in 
it, and fo ſerue it : gild it before you 
ſerue it: you may alſo print off this 
Marchpane paſte in your molds for 
banquetting difhes:and of this paſte 
our comſitmakers at this day make 
their letters, knots, Arms, Eſcoche- Sk 
ons, beaſts, birds, and other fancies. \/ 
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19 0 mate buket bread, otherwiſe 7 


called French bis tet. | 
4X | A 
6 Ake halfe a peckof fine flower, .yV 
2 « Ju ounces e ſeeds, 4 
dne ounce of anni ſeeds, the hits 
= :of fourc N of Ale- > 
jpyeaſt, and as much water 4 w 
I mike — into ſtiffe paſts; your NV 
- | Tag water mutt be but bloud warm:then gas 
is Jþ bike it in a long roll as big as your A 
55 chighe e let it ſtay in the ouen but | () 


x 5 A * one houre, and when it is a day old, 50 


3 7 9 f | pare! # 
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© onſerning $andying,chc. f 
wee it and ſlice it overthwart : then ® 
gar it ouer with fine podred fu- * 
ir, and fo dry it in an ouen again : . 
ind being dry, take it out, an d ſugar 
it again: then box it, and ſo your ; 
may keepe it all the yeere, | 
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20.7'0 make prince-bizher. 


Tale one pound of very fine 
— 2 e of fine 
lager; and eight / egges, and two 
nfuls of Roſe water, and one $$ 

ounce of Carroway ſeeds;/and beat 
it all to batter one whole houre:for / 

the more you beat it, the better your Fi 
bread is : then bake it in coffins, of 
white plate, being baſted with alit- 88 
tle butter before you put in your 
batte, and fo keepe it. 


ar. To make another badge bike, 
called bishettello. 


7 | 
FAkehalfeaounce of gumme- &D. 
” Dragagane, d:flolued in _ „. 
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en with the iuice of a lem 
111 of musk : then 1 
| ſtrain it thorow a fair linnen cloth, 
with the white of an egge: then rake 
halfe a pound of fine ſugar beeing 
beaten, and ene ounce of Carroway 
ſeeds, being alſo beaten & ſearced : 'p 
x ae acc bemgliiwamaber in 
mortar, til they come to paſte:then 
N ee 
IF of a ſmal egge: put vn- 
der the bottome of every one, a 1 
8 * peace of a wafer, and ſo bake them : 
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22. Te mee Gingerbread 9 
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E tale Manchets, nd 
1 grate theme dry Aare, 
| Wis 0 themchoron a ine encaben e 
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C onſerning caudying oc. 
ynto them one ounce of Ginger 
/ being beaten, and as much Cina- 
4 mon, one ounce ot Liquorice and 
eee 
Jad fearced, halte 2 © ” 
chen boil all theſe together in 125 
net. with a quart of claret wine, till 
they come to a ſtiff paſte with often 
ſtirring of itz and when it is fliffe, 
ould it on 4 table, and ſq drive jr 
tun aud put it in your mould: duſt 
your moulds with Cinamon, Gin 
ger, and Liquorice, bee ing wixed 
together in fine powder. This is 
your Ginger bread vſed at the 
+ Cpurt, and in all Gentlemens hou- 

ſes at feltmall times. It is otherwile 

called dry Leach, | 
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23, To nate dry Ginger-bread. 


Ake half a pound of Almends, & 

and as much grate d cake, and a. 

pound of fine ſugar, and the yolks 

of two new laid ee of a 
| emmor 
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The Art of preſerning, 
lemmon, and two grains of musk : 
beat all theſe together til they come 
to a paſte: then print it with your 
moulds : and ſo dry it ypon papers 
in an ouen, after your bread is 
drawn, | 


. 


24-T0 mage Puffer pat e. | 


Ate a quatt of the fineſt flower, 

and the whites of three egges 

and the yolks of two, & a little eld 

water, and ſo make it into perfect 

aſte: then drive it with a rowling 

pin abroad: then put on ſmal] pee- 

ces of butter, as big as nuts, vpon it: 

then fold it ouer ? then drive it a- 

; broa& again: then put ſmall peeces 

: tter ypen it, as you did before: 

doe this ten times, alwaies folding 

the paſte, and putting butter be- 

VE tween euery fold. You may conney 

TI any.pretty forced diſh,as Florentin, 

N Cherry-tarr, Rice, or Pippins, &c- 
between two ſheets of that paſte. 
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2 5;Tomake paſte ſhort without butter 


Te a quart of ſine flower. and 
\ put it into a pipkin, and bake it 
in an ouen hen you bake man- 
cher: then take the yolks of two or 
three egges, & a pint ot creame, & 
make paſte : put into it two ounces 
of ſugar being finely beaten, and ſo 
you ſhal] make your * ſhort 
without butter or ſewet . In like ſort, 


when you make ſugar-cakes, bake 35> = 


your flower firſt, 
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20. Tomake cryſtall gelh. 


Ake a knockle of Veale, andy | 

two calues feet (your calues 
feet being flay ed and ſcalded) and 
boyle them in faire ſpring water: \/ i 
and when they are Nats. ready NM 
to tat, you may ſaue your fleſh, and 
not boyle it to peeces: for, if you 
dot ſo, the gelly will looke thicke: 
then take à quart of the whe 
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The Art of preſerming, 
of the ſame broth, and put it into a 
. 3 thereunto Ginger, 
white pepper. ſix whole cloues, one 
{ nurmeg quartered, one graine 0 
mus k: put all theſe whole ſpices 
N alictle . and boile — in your 
gelly: ſeaſon it with foure ounces 
of ſugar candie, and three ſpoonfuls 


of Roſe water; ſo let it run thorow 


1 wart eee, eee Yau meane to 

haue it looke of an amber colour, 
3 your ſpices, ind let them boil 
in your gelly looſe, ' © 


37 __ Leach Sam ond. 


Aiebaes 5 ad of . 
I monds,and beat them in a mor- 
tar: then train them with a pint of 
£{ ſweer milke from the cow: then put 
to it one graine of musk,2 ſpoonfuls 


Not Lear two ounces of fine 


ſugar, « the waight of 3 whole ſl 
f Ops $1: WY that 18 very "od 
. an 
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=O confernimg.condring the. 
4 dſo — them; then let all run 

arow a rainer - then 3 
ice the ſame, and ſo em ig * 
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:8.7omak: Quidiniaof Ovinces. 


| T Ake the kernelles om of, eigbi 
51 Quinces, and beyle them UE 
92 A quart ot Spring- water; till it YAY 
Jr come to a pint then put into it a FAY 
a v garter of a pint of Roſe-warer,and * a6 
1 


f boile til you 9 — to be a KS. 
N leep colour : thentabe a dropſand WB 
J drop r on the bottome of a ſawcers OB. 
rl ind it it ſtand,takeivoff; then let it 3 
un thotow a gelly, bag into a ba» We 
n:then ſet-on your baſon vpn a T8: 
1 diſh of coales; to keepe it M 
arme: thenttate a ſpoone, and H [JAY 
our boxes as full as you pleaſezand '5 
when they be cold, couerthem: and 
if youpleaſe to print it in monilds, Re 
/ you muſt haue moulds made to the 
bigneſs of your box, and wet your 8. 
not da ich Raſe-water;and io E | 


x run into your mould: and vhen 
ir is coſdſturn it off into your boxes 
If you wet your moulds with water, 
your gelly wall al out of them. 


19. To make gelh of" Straw-herries, 
Mulberie,, Raſpiſ-berigs, or any 
ſuch tender fruit. 


Tate ere, berries, and grinde 


them in an Alabaſter Mortar, 
with ſoure ounces of Sugar, anda 
quarter of a pint of faire water, and 
— R ter : and ſo boil it 


ſnet nnn little peece of I- 


ge, and fo let it run thorough | 


cloth into your boxes, and ſo on 


Journ keepe i all the yeere, 


30.70 male Xt of Genua of Ovinces 


Ake Quinces, ff pare them, 
1 cutt in flices, and bake 


them 
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Couſerning,candying,&c, 


them in an ouen dry in an earthen 
pot, without any other iuyce than 
their owne ; then take one pound 
thereot: ſtrain it, and put it into a 
ſtone · mortar with halfe a pound of 
ſugar; and when you haue beaten it 
p to paſte, print it io your moulds, 
and dry it three or foure times in an 
ouen aſter you haue drawne bread: 
and when it is thorowly dry and 
dned, you may box it, and i ill 
ep all the yeere. 


34 To maye Alavmelade of Quinces or 

ny Dam ons. 

| 
V Hen you haue boyled your 

| Quinces or Damſons ſuf- 
&ciently,ſtxaine ihemethen dry the 
pulp in a pan on the fire; and when 

ou ſee there is no water in it, but 
that it beginneth to be ſtiffe, then 
mix two pound of ſugar with three 
pound of pulpe: this marmelade 
will bee white marmelade: and if 
yau de ſire to“ haue it looke with 
TY C 2 an 
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The Art of pre ſeruin g. 


wich an high colour: put your ſugar 


; 


A 5 
* 


and your pulp together ſo ſoone as 


you? pulp is drawne, and let them 


botk boile together, and ſo it will 


look of the colour ot ordinary mar- 


melade, like vnto a ſtev ed warden; 


but if you dry your pulp firſt, it will 
look white, and take leſſe ſugat: you & 


ſhallknow when it is thick enough, 


J by putting a lutle into a ſa v cet, ſet · 
76 t coole bet box its 
py ting it coole before you box i. 


AY 


31. To make ſuchet of Lettuce ſtalks, | 


Ake Lettuce ſtalkes, and pill 
| away the outſide : then perbolle | 
g themin faire water: then let them 
land all night dry: then take halſe 


a pint of the ſame liquour, and 2 


quarter of a pint of Roſe-water, 


and ſo boyle it to ſirup: and when 


your ſirup is betwixt hot and cold, 
put in your a foreſaid toots, and let % 


themſtand all night in your ſirup to 


make the m take ſugar, and then ibe 3 


next... 
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Conferning candying &. 

next day your brup will bee weake 
again: then boile it again, and take 
out yeur roats. In the like fort may 
you keepe Orenge pile, ar green: 
Walnuts, or. any thing that hath 
the bitterneſs firſt taken from it, by 
boiling in water. 


þ 


33-To caudie Nutmegs orGinger with 
111 andardroct c x | 


: 


+ 139 IN $4139 V4 * 
1 one pound of fine ſugar, 


Id eight (poonfuls of Role» 

| bara, the — of lx pence 

of Gum Arabique, that is cleere: 

oyle them togecher to ſuch an 
ghr,as that, droppi 


haire:then put it into an earthen 
pipkin wherein place your Nut- 
megs, Ginger, or ſuch like: then 
ſtop it cloſe with fawcer, and lutte 
it well with elay, that no aite may 
enter o then keepe it in a hot — 
threeavecks,and it will candy 

| C 3 


The Art 10 gk 


You muſt breake your pot with an 
hammer, for otherwiſe you cannot 
pers out your candie. You may alſo 


Orenges or Lemmong in 
ray! if you pleaſe, 


24.Topreſerue Orengergaſter the Por- 
tu gall faſhion. 


TT Ake Orenges and core them 
on the fide and lay them in wa- 
ter: then boil thera in fair water till 
they be tender:ſhifethzm in the boi. £3 
ling, to take away their bitterneſſe; 
Ay then take ſugar and boile it to the 
—_ wax qe much ag will co- 
& 50 ut your orenges in- 
to it, & farwith make them cake ſu. 5; 
gar-If you haue 24. Orenges, beate 
8. of 221 till they come to paſte, 
with a pound of fine ſugar; then fill N 
euery one of the other orenges with 
the lame, & ſo boiſe them againe in 
your ſirup : then there will be mar- 4 
| 3 Orenges within your O- 
W 920k it wil cut like an bard egg, 
35.18 
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F. 70 Candy Orange piles | 
9 your — pills, * 


they be pr 1 
no; 5 285 17 


then draw thorow your ugar. then 


lay them on the bottome of a 1 
and dry them in an Ouen after 
haue drawne bread, and 1 W. be 


MOAT. den xi . . 


36. To preſerue eee 
yeers, 
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7 Ou may take q llon of Rn 
water and a pe e of. Feriuy yce, 
1116 e bay kale, and à hand- Ay 
pa Fennell, or Ms N A. 
1 dete 5 me oy wy, is cold | 
into a barrell, a en 
Cowcumbers ito that . 
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37,70 preſerue eg oa all the 
opts * 


uce, in 


e wy Gene 3 f 
1 may krep them all the yeete. | 


$5.79 colot f, 1 bre Sith ſeveral 
* cel e Ka 
Y Ou may mix Roſes with 000 | 
hae ſearced ſugar varill the co- 
pleaſe you, and ſo ſhall you 
thaw a faire murrey colour. Sap- 
bea _ be tem el in à little 
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99 ficiencly, b ning ir thorough | 
71 La daes a ende el Cle > 
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mon maketh a Walnut colour, a 
5 Ginger and Cima 
. 5 hghger colour. 
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a | 39-Tomake Troſſes for the Sea. a 
0 
Flrſt, make paſte of ſugar & gum os 
dragagant mixed together, then 95 . 
mixe therewith a rea ſonable quan- AV 
titie ofthe powder of cinamon and & 
inger, and, if you pleaſe, a little FW 
uske alſo, and make it vp into IN 
roules of ſeuerall faſhions, gilding way 
them heere and there, In the lame | A 
anner you may alſo conuey any N 
urgatiue, vomit, or other medicine Ofy 
into Sugar paſte. 


CaO wv 
. 


— 
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To make paſte of Violets, Reſes, A 
arigolas, ( owſlipt,or Liqu orice. os 

| 11S 1 414 

red, or rather powder, the di 
leaues of your flower, putting "vi _ 
therennto ſome fine powder ,of ZI 


14 : 
hy 4 
| 4 


G nger and cinamon, and a little yy» 
mus ke if you pleaſe, mine them all ©I- 
| 1 con- 74 * 
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The cArt of preſerning, 


conſuſedly together? then diſſolue 

ſome Sugar in Roſe water, and be- 

ing boiled a little, put ſome Saffron 

therein, if you worke vpon Mari- 

golds z or elſe you may leaue out 

your Saffron: boyle it on the fire 

ynto a ſufficient height. You muſt 

alſo mixe therewnk the pap of a| ul 

roafted apple, being firſt well dryed Il 

in a diſh ouer a Chafing-diſh of 0 
coals; then poure it vpon a tren · 
cher, being firſt ſprinkled ouer 

$8 with Roſewater, and with a knife 
& worke the paſte together. Then |; 

| breake ſome Sugar-candy (mall, but Þ 
not to powder, and with gumme | 
dragagant : faſten it heere and 
© thcre to make it ſeeme as if it were 
roch candied ; cut the paſte into * 
peeces of hat faſhion you liſt, with |; 

f 2 a knife firſt wet in Roſe water. In 

N Tiquorice paſte you muſt leaue out | 

2 dhe ap of the pippin, and then BD 
voi your pegde into dry toules. Re- 

weber to fearce- the Liquorice 
n therow ane Scarce, Fheſe roles | 
"4 e are iy 
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Conſeruing, candying, & r. 


are verie good againſt any cough 
or colde. 


41. To make Marmelade of Lemmons 
107 Orenges. 


PA ke ten Lemmons orOrenges, 
& boil them with halfea dozen 
pippins,and ſo draw them thorow a 


ſtrainer : then rake ſo much Sugar 
the pulp doth weigh, and boile it 


as vou doe Marmelade ot Quinces, 
then boxc it vp. 


41 Howto candy Nutmegs, Ginger, 


Mace, and flowers, in halfe a day, 
with bard or-10cb candy. 


Ay your Nurmegy in ſteepe in 
common Lee, made with or- 
marie aſhes, 24. houres; take them 
and boyle them in fayre water 
tillthey be tender, and ſo take out 
the Lee: then dry them, and make 


and 


7 
Si 


oy by > — io wv — ne wo We " 


4 regen 


| The Art of preſeruin g, * 
of a manus Cbrifti : place this ſirup #4 
in a gentle Balneo, or ſome (mall \ 
heate, putting your Nutmegs into Ol 
rhe ſirup. Note, that you mult skim 
the ſugat, as it caſteth any kumme, / 
before you put in your Nutmegs; © 
then, hauing Sugar-candy ficſt brut-| Y 
ſed groſlely, and ſeatced thorough 4 
colanders of ſeuerall bignefle, take! Y 
the ſmalleſt thereof, and roule your 
Nutmegs vp and downe therein, ei- 
ther in a diſh or vpon cleane paper: 
then ſtoue your Nutmegges in a 
cupboard with a Chafingdiſh of 
coales,which muſt be made hote of 
purpoſe, before you. ſet them in: 
and when they are dry enough, dip 
them againe in freſh ſirup, boyled 
to his height, as before, and roule 
them inthe groſſer Sugar-candy,& && 
then ſtoue them againe till they be 
hard, and ſo the third time if you 
will increaſe their candie. Note, 
that you muſt ſpend all the Sugar 
v bichyou diſſolue at one time with 
candying of one thing or other, 
| there- | 
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| Conſerning candying, &c. 
zerin preſently, The ſtronger that 
ur Lee is, the better; and the 
Lutmeg, Ginger, & c. woold ye in 
e ep in the lee, to. or ta, day es; and 
after in the fi up of ſug r in a ſtoue, 
r cupboard, with a Chafingdiſh 
and coalcs,one whole weeke, and 
then you may candy them ſudden- 
ly, as before. Flowers and truits 
axe done preſently, without anyſuch 
. eeping or ſtouing as before : on- 
ly they n uft be put into the ſtoue 
4 aſter they are coated, with your 


2 


> 


owers of fruits as they are ſudden- 
ly done, fo they will not laſt aboue 
tyo or three dayes faire, & there- 


| N powdered Sugar-candy. And thoſe 
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Ay your moulds in faire water 
three or foure houres beſore 
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The Art of preſeruing, 


you caſt, then drie vp your inward 
moyſture with a cloth of Linnen, 
then boile roſe water and refin'd ſu- 
gar together, but not to any great 

iffenefle z. then poure it into your 
moulds: let your moulds ſtand one 
houre, and then gently part or 0- 


= 


pen the moulds, and take out that 


whichyou haue caſt. You may alſo 
worke the paſte aalennmero, 12-13, 


into theſe moulds, ficſt printing or | 


pre ſſing gently a little of the paſte 
into the one halfe, and after with a 


kniſe taking away the ſuper flu © 


ous edges, and ſo likewiſe of the 
other halfe: then preſſe both ſides 
of the mould together,two or three 
times,and afterrake away the creſt 
that will ariſe in the middeſt. And 
to make the ſides to cleaue toge- 
ther, you may touch them firſt ouer 


with gumme dtagagant diſſolued, } 


beſore you preſſe the ſides of the 
mould together. Note, that you may 
r Comfits within, be fore you 
cloſe the ſides. Tou may caſt of 
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C onſerning candying, &. 


e of theſe mixtures or paſtes in 
Alibaltermouldsgnolded from the 
| 


He. 


4 Te mould of a Lemmon, Orange, 
Peare, Nut, &c. and after to caſt it © 
hollow mithin Sugar. 


F. la wooden platter halfe full of 
| ſand, then preſſe downe a Lem- 
on, Peare, & c. therein to'the iuſt 
halte thereof: then temper ſome 
Irnt Alabaſter with faire water, in 
a ſtone or copper diſh, of the big- 
neſſe of a great ſiluet boule, & caſt 
this pap into your ſand, and from 
ce clap it 2 the Lemmon, 
Peare, &. pre ſſing the pap cloſe vn- 
to it. Then after a while take our 
this halte part with the Lemmon in 
_ pare it euen in the inſides, as 
ere as you can, to make it relem- 
ble the juſt halfe of your Lemmon, 
then make 2. or 3. litile holes in the 
balf (viz.in the edges therof)laying 
it dou ne in the ſand againe, and fo 
| : caſt 
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The Art of preſeruing. 
caſt another halfe vnto it, then 
cut off a peece of the top of both \ 
your partie moulds, & al thereto | 
another cap in like manner as you | 
did before, Keepe theſe three parts | 
bound rogether with tape, till you | 
haue cauſe to vſe them: | and be- 
fore you caſt, lay them alwayes in 
N water, and dry vp the water againe | 
before you poure in the Sugar. 
Colour your Lemmon with a lit- 
tle Saffron ſteeped in Roſewater. 
Vie your Sugar in this manner: 
Boile refined or rather double re- 
fined Sugar and Roſewater to his 
full height, viz. till by powring 
ſome our of a ſpoone, it will run at 
the laſt as fine as a haire , then ta- 
king off the cappe of your mould, 
3 pourc the ſame therein, filling vp 
che mould aboue the hole, & pte- 
emily clap on the cappe, and preſſe N 
F 7 it downe vpon the Sugar; then gh 
'X ſwing it vp and downe in your 
4 8 hand turning it round, and 
bringing the neather part ſome- 
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Cenſerang ee. 


tim es to bee the vpper part in the 
turning, and e conuerſo. This is the 
manner of vſing an Orenge, Lem- ay. 
mon, or other round mo 4. but if Ka | 
ir be k a pigs foot will be, be- © 2 / 
ing moulded then roule it, and turn \} 

155 and downe long · waies in the yo 
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F 41 ow'to keepe the dry ww 
= dr Jeer. 


Ou may take of thoſe kinde of 
| cherries that are ſharpe in taſte 
e il the co u black & red 
will not alfo ſerue, hauin 
end of che detection 2 litt 
e of Vitrioll, or Sy or ſome 
titiceof ſower pri erbt juice of 
nmons mixed therewith, to giue 
2 f· 1 pull off their 
ſtaſles, and boil them themſelues, 
any liquor 
— | caldren or pipkin; and When 
begin once to boile in their 
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owne „ juice, irre them hard at the 
bottom with af pattle, leſt they butn 
to the pann's bottom. They haue 
boiled ſufficiently, when they haue 
caſt off all their skins, and that the 
pulp and ſubſtance. of 2 cherries 


is. growne. to à thicke pap : then 
8:6 it from the 2 27 


then divide the ſtones and skins by 
paſſing the pulpe onely thorow the 
bottome of a Strainer. reuerſed, 
they vſe in Caſbia fifula z then 

this pulpe, and ſpread it thin . 


glazed ſtones or diſhes, and ſo let 
ic dry in the eee in an D 4 


nen Fe after ye 


your A then loo 
rdiſh, 
— the apper 8 


ſtomacke, in Feuers and all 


& hot diſeaſes. Proue the ns | 
manner of truite If you ſeare adu- 
ſtion in this worke, u enen 4 


in hots Balyeps. 


er 
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t it coole: 
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46 How ts ary all manner of plums or 
cherries in the Sunne, 


Fit be a ſmallfruite, you muſt 
& m whole, by living — 
broad in the hote Sunne, in ſtone or 
peſyvter diſhes, or iron or brafle pans, 
ning them as you ſhall ſee cauſe. 
Bur if the plum be of any largeneſs, 
flit eactiplum on the one ſide, from 
the top to the bottome and then 
lay chem abroad in the Sunne: but 
if they be of the biggeſt ſort, then 
git - dro plum a ſlit on each fide; 
an{{ if the Sunne doc not ſhine ſuf- 
ſieſently during the practice, then We 
dry them in an Ouen that is rempe- i 


 Conſerning candying, Fc. 1 ö ; 
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47 Row to keep Apples, Pears, O vine 
et, Harden, ct all the yee re, avy: 
11 TE [\ N tv +4 0 


Are them, take out the coares, 
and ſlyce them in thinne 2 5 
3 lay- 
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The art of preſenming, 
laying them to dry in the Sunne in 
\, ſome ſtone or metalline diſhes; or 
2 vpon 2 high- Frame conered with 

coorſe canuas, now and then tur- 
ning them: and ſo they will keep all 
the yeere. N 30+: matt 
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48. To make green gimger von fir. 
, | | 


Ake Ginger one pound: pare it 
clean: ſteep it in red wine 3 
vinegar equally mixed: let it ſtand 
ſo xil. daies in a cloſe veſſell, and e · 
AT ucry day once ot twice ſtir it vpand 
don: then take of wine one gal- 
| lon, and of vine Wa pottle: ſeethe 
all together to the cbnſumpſion of 
mon or half:then take apattle of |- 
BP clean clarified honey, or more, and F} 
ut thereunto, and let them boyle 
VE well together: then take halfſe an I 
9g ounce of ſaffron finely beaten, and 


put it thereto, with ſome ſugar if you 


pleaſes 5il+ 115 % im 3 22A pu 
- 
Fr et ; 
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45 To wake ſucket of green 
Walnuts, 
Ale Walnuts when they are no 
bigger than the largeſt halell 
: pare away the vppermoſt 
groen, but not too deepe:t den ſecth 
them in a pottle of Nee till the 
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thereto a quart of vinegar, AK 
poltle of clarified: . o 
ia 65..520 61.3 | il" BY + +7 
(6.79 mitte conſerue of PYunes or 
Damſons. 
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8 ke ripe Damſons: put them 
into ſcalding water : let them & 
ſtand a while: then boile chem ouer 
the fire till they break: then {traine | 
out the water thorow a colander , xr: 
and let them ſtand therein to coole: 0 
then ſtrain the Domſons thorough | 
the Planer taking away the ſtones 70 
and IF 


j . 
aid, «4 


5 Te Art of preſerning, 


and skinnes: then ſer the pulp ouer 
. the fre ag1ine, and put thereto a 
good quantity of red wme, and boil 
A them well to a ſtiffeneſſe, euer ſtir- 
N ringthem vp and downg. and when {| 
they bee al moſt ſufficiently boy led, 

put in a conuenient proportion. of 

ſugar: ſtirre all well together, and 

alter put it in your gally pots. 


51. Tomake conſerue of Straw- 
berries, 


Flrft, ſeethe them in vater, and 
then caſt away , and 
ſtraine them: then them in 
white wine, and work as befote in 
damſons ; or elſe ſtrain them being 
ripe: then beile them in wine 
and ſugar till they bee 1 


52.C0n/ſerue of Priunes ar D amſons 4 
made another way. 


1 * a pottle of damſons : prick 
them, and put them into a pot, 


putting 
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Conſerning candying, &tc. 
F putting thereto a pint of Roſe-wa- 
/ ter or wine, and couer your pot: let 
them boile well: then ine ate 
them by ſtirring; and, x hen «ou 
\ tender, let them coole, and ſtraine 
a them wich the liquor alſo: then tale 
8 the pulp, and ſer it over the fire, and 
put thereto 2 ſufficient quantity of 
ugar, and boil them to their height 
——— put ĩt vp in gally 
pots of jarre glaſſes. 
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53. Num to candy Ginger, Nutmegt, or 
u root or fern. 
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Tale a quarter of a pound of 
the beſt refined ſugar, or ſu- 
ar- candy, which you can get; pow- 
Jerks put therers two ſpoonſulls 
of Role-water: dip therein your 
Nutmegs, Ginger, roots, &c. be- 
ing firſt ſodden in faire water till 
they bee _ * tender: —— 
ner you dip them in your , 
the thicker the candie will — 
ut 
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The Art of preſeruing, 


but ĩt will be the longer in candy- 
ing your ſirup maſt be of (ach ſtiff 
nes: as chat a drop thereof, being let 
fall vpon a pewter-diſh, may con- 
geale and harden being cold. You 
muſt make your ſirup in à chafing 
dich of coales, keeping a gentle fire- 
After your ſitup is once at his full 
height, then put them vpon papers 
| preſently into a ſtoue, or in diſhes: 
continue fire ſome tenne or twelue 
dayes, till you finde the candy hard, 
and gliſtering like diamonds : you 


muſt dip the red roſe, the gilliſow- 3 


Jer, the matigold, the barrageflower, & 
aud all other flowers but once. 


24 The art of comfet-mabn teach. 3 
ing how to couer all kinds of ſeeds, | 
Fruits or ſpices with ſugar. 


| FElxſt of all you muſt haue a deepe 

Nbottomed baſon of fine cleane 
braſſe or latten, with two cares of ; 
V Icon to hang it with two ſeuerall J 


cords \ 


neee. 
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to put aſhes in, and hot coales yp» N 
on them. . 
Lou muſt haue a cleaũ latten ba · 
ſon to melt your ſugar in, or a faire 
braſen killer: 
You muſt alio haue a fine braſen 
[a 1 the ſugar ypon the 
7. 
You muſt alſo have a braſen g 
fle, to ſcrape away the ſugar from 
hanging baſon if neede re- 
re. 
, Having all theſe neee ſſarie veſ- 
ſels and inſtruments, worke as fol- 
laweth, 2 
Chooſe the whiteſt, ſineſt, and 
hardeſt ſugar, and then you neede {| 
not to clariſie it, but beate it only 55 
into fine powder, that it may dit- / 
ſolue the ſooner. EA 
But firſt make all your ſeeds ve- WE 
ry cleane, and dry them in your $f 
hanging baſon. e 8 
6 Take i 
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The Art of preſerning, 

Take, for every two pound of ſu- 
gar, a quarter of a pound of Anniſ- 
ces, or Coriander- ſeeds, and your 
coniſits will be great enough: and 
if you will make them greater, take 
halfe a pound more of ſugar,or one 
pound more, and then they will be 
taire and large. 


And halfe a poundof Anniſ ſeeds. ? 


with two pound of ſugar, will make 
fine ſmall comſits. | 
You may alſo take a quarter and 


ahalfe of Annis-leeds, and three 
pound of Sugar, or halfe a pound 


of Annis-ſeeds, and foure pound 
of Sugar. Do the like in Coriander- 
leeds. 

Melt your Sugar in this manner: 
viz, Put three pounds of your 
powder- ſugar inte the Baſon, and 


one pint ot cleane running water 
thereunto: ſtirre it well with a 


brazen ſlice, vntill all be moiſt and 
well wet; then (erit ouer the fire, 
without ſmoke or flame, and melt 
it well, that there bee no whole 
481 griſtie 
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Conſeraiug candying & 6. 


griſtie ſugar in the bottome, and 


letic ſeetke mildely, vntill it will 
ſtreame from the Ladle like Tur- 
pentine, with along ſtreame, and 
not drop: when it is come to his 
decoction, let it ſeethe no more, 
but keep it vpon hot imbers, that it 
may run from the Ladle vpon the 
ſeeds, | | & Ci 

To make them ſpeedily, let yout 


water be ſecthing hot, or ſecthing, 


and put powder of Sugar to them: 
cat on your Sugar boiling hote : 
haue a good warme fire vndet the 
hanging Baſon. 


- Min 40 * 
1 


| Take as much water to your Su- 


ar, as will diſſolue the fame. 

| Neuer skim your ſugar, if ir bee 
clean and fine. | 

Put no kind of ſtarch. or Amylum 
to your ſugar. gait nid 

| Seeth nor your Sugar too long: 
for, that will make it black, yellow 
or tawnie. 

| Mooue the ſeeds inthe hanging 
baſon 28 faſt as you can, or , may, 
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when che ſugar is in caſting. 
At the firtt coate on but one 


halfe ſpoonefull with the ladle, and 8 
all to moue the baſon, moue, ſtirre 


and rubbe the ſeedes with thy left 
hand a pretty while, for they will 
take ſugarthe better, and dric them 
well after euery coate, 

Doe this at euery coat, not one- 
ly in mouing the b 
with the ſtirring of the comſits with 
the left hand, and drying the ſame, 
thus dooing you ſhall make good 
ſpeedin the making: as, in euerie 
three houres you may make three 
pound of com ſits. 

And as the comſits doe increaſe 


in greatnes, ſo you may take more x4 


Sugar in your ladle to caſt on. Bur 
for plaine comfits, let your Sugar 
be of a light decoRion laſt, and of 
a higher decoction firſt, and not 
too hote. 


For criſpe and ragged comkes, „ 
J 


make your ſugar of a high decoQi- 
on, tuen as high as it may runne 


aſon, but alſo } 
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fromthe ladle, and let fall a foot 

high or more from the ladle, and 

he hotter you caſt in your ſugar, | 
ts 


more ragzed will your com- 
bee, Allo the comfets will not 


take ſo much of the — A — 
An 


will vpon a light d 
they will keepe their raggednefle 
long. This high deco ction mult 3a 
ſerue for eight or ten coatet in the ThB: 
end of the worke, and put onat e- ff 
wery time but one {| „ and * | 
3 have alight hand with your baſon, 3 
caſting on but little ſugar. 
A — 2 of Corian- | 
der ſeeds, and three pound of ſu 
will make great, huge, and 
comfets. 
See that you keeps your _ 
ahwaies in temper inthe | 
ſon, that it burne not into — 1 
gobbets: and if your ſugar ue | 
any time tue high 2 | 
2 full er two of water, and N 
4 
1 


* 1 
-M * 


eve, it warily with the ladle, and 
let your fire alwzies bee withoe | 
D 3 ſmoke - 
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Tube Art of preſer wing, 
ſmoke or flame. 
Some commend a-Ladle that 
hath a hole in it to let the ſugar run 
thorow of a height: but you may 
make your comſits in their perfect | 
forme and ſliape, onely with a plaine 
Ladle. 
When your <omfits be made, ſet 
your diſhes with your comfits ypon 
papers in them, before the hear of 
the fire; or in the hot Sunne, or in 
mn Ouen after the bread is drawne, 
by the ſpace of an houre or two: 
and this will make them ee 
—. be 
4 Or 2 un 
Anis beg and two — of 1 
Sugar, and this proportion will 3 
make them very great: and euen AY 
a like quantity take of Catroway- ME 
} ſeed, F-nnell ſeed, and Coriander. \/ | 
Ted. { 
Ie of the Kneſt Cinamon, f 
andi cut it into pretty: ſmall ſtic kes 
beein dry, an and beware you wet it i 
not: for, that deadeth the Cina- 7 
mon: ff 
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| Conſerninggcandyingeh. 

mon: And then worke as in other 
ztomfirs. Doe this with Orenge- 
indes like wiſe. 9 
Worke vpon Ginger, Cloues, and 
Almonds,as vpon other ſeeds, 

The ſmaller that Annis · ſeed 
jomfits be, the fairer, the harder, 

id ſo in all other. 

Take the powder of Cinamon, 
wo drammes; of fine Muske, diſ- 
glue d in a little water, one ſcru- 
lle : + mingle theſe all together in 

the hanging Baſon, and caſt them 
pon Sugar of a good decoction, 


hen, with thy left hand, mooue 
it to and fro, and dry it well? doe 


this often, vntill' they be ag great 
Poppie- ſeeds; wy 


ind plaine: and, with an high de- 
goction, you may, make them 


x1lp. | | 
You muſt haue a coorſe ſcarce 


made for the purpoſe. with haire, ' 


ve with parchment full of holes, to 
Ki D 4 


nd, three or foure coatgot a light 
decoction, that they may beround 
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The Art of preſerning, ' 
part and diuide the comſets into , 
ſeuerall ſorts, | | \ 
To make pafte for comſets, Take © 
fine d breade foure 'ounces, Y, 
fine e en pewdred halfe 7 
an ounce,of ſine ginger pewder one 
bs + a little; 
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dramme, ſaffron po 
white ſugar two Ounces, and a few 
ſpoonfuls of berrage water, ſeeth 
the water and the ſugar together, 
and pur to the Saffron, then firſt 
mingle the crummes of bread,” and 
2 the ſpices well together, drie them, 
put the liquor ſcalding hote, vpon 
the ſtuſſe, and beeing hote, labour 
it with thy hand, and mabe balles 
or other formes thereof, dry them 
and couer them as comtets. | 
Coriander ſeeds two ounces, ſu- 
gr one pound and a halfe, maketh 
very faire comfets. 
N Aanis ſeedes three ounces, Sugar 
| 8 halfe a pound, of annis ſeedes tuo 
is 1 duuces, &ſugar fix ounces, wil make 
4 fre comfits. | of 
7 Euery dram of fine aan 
' | W 5 
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| Conferninggandying Ce 
wilt take at the leaſt a pound of ſu- 
gar for biskets, _ hkewiſe of ſu- 
ar or ginger er. 
0 Halte 15 Gael of groſſe Cina- 
mon will make almoſt three drams 
—＋ powder. fearced, after it is 

Il beaten. 
Sugar powder one ounce wil take 
at the leaſt a pound of ſugar to 
make your biskers'faire. 
| | 'Carrowayes will bee faire at 12. 
bones. 

7 . into the ſugar a little Any 
N lum diſſolued for five or ſix of the 

leaſt coates, and that will make 
them exceeding criſpe : ind if you 
put too much Amylum or ſtarch 
to the comfirs which you would 
haue criſpe, it will tall them flat 
| and ſmooth. 
| In any other confeRion of 

ö ſted 4 mixed with gum =. . 
gag 20ant, t no kind of Amylum : 
beware eln, for it will — the 
Locke clammie. 
© To make red comfits, ſeerhchree 
98 D's 
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The art of preſerning, | 
or foure ounces of brazel with alit- 
tle· water: take of this, red water 4 
ſpoonfuls;of ſugar, one ounce, and 
boile it to his decoction : then giue 
6 coats, and it will bee of a good 
colour or elſe you may turne (© 
much water with one dramme of 
turnſdle,doing as before. 
To make greene comſits, ſeeth 
ſugar with the iuyce ot beers, - ' 
Fo make them.yellaw(cerh ſaf- 
fron with ſugar. 
In making of comfics, alwayes 
when the * dooth ſeeth, then 
ut in your 84 powder, and let 
2 luce pin it be cleane 


duſſolue d. and boiled to his perfect f 


decoction, and that the whitnes of. 8 


the colour be cle an gon: and if yuu 


let it ſettle, you ſhall ſee the Sugar 
- ſomewhat cleere. | | 


For bis kets, take two ſpoonfuls of 


liquor 3 of ſugar, ſearced in a coorſe 


ſearce, one dtam; and of Sugar- 
powder to bee mole and caſt, one 


ounce.' This done, will make the 


biskets 
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| | Conſerning,candying; &s. 


biskets ſomewhat faire, and ſome- 


what greater than Poppy- ſeeds. 
Aliter. Take ſugar- powder, foure 
rams; ſugar to caſt, foure eunces, 
with liquor ſufficient : lay gold or 
filuer on your comfirs, 
Euery dram of ſugar-powder will 


much powder for biskers; take halfe; 
2 pound of ſugar to caſt thereon." i 
Coriander-ſfeeds, a er of a 
pound; ſugar, 3 pound; Corian- 


der- ſeeds, halfe a pound; ſugar, 3 


drams, will make faite comſits- 


; | For biskers, Annis-feeds, halſe a 


ound; Fennell-ſeeds,a quarter of 
_ z and ſugat, two pound ſuf- 
ceth. 
In ſix or eight of the laſt coats, 
ut in to ſpoonſuls of ſugar very 
ot, to make the m criſp, | 


To one pound of ſugar, take 3. 


N ounces of water, 
. 5 


7 5.7 


* a 
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ake an ounce of ſugar to bee caſt: 
$8 drams make one ounce; To thus 
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The Art of preſerning, 


| . 55.T 0 make à cullis a white as ſnow, V 
| and in the nature of gelh, | of 


1 T4 a coche, ſcalde, waſk and: 1 

draw him cleane, ſeeth it in 
white wine or renih wine.: Scum it 
cleane, clarife the broth after it is 
ſtrained, then tate apintof thicke 
& ſweet cream, ſtraine that to your 
clarified broth, and your broth will 
become exocedimg faire and white : 
_—_ _ powdered- ginger, fine 

you ſeaſon it, to 

— collow the better. 


56. To.mahke wafers. 
D'-pA ke a pint of lower, put into it 


a little creame with two yolkes 
ic ' of cgs and alittle Roſe water, with 
Sa 2lictle ſearced Cinamon & fugrr, 
Nvorke them all together, 


the paſle ypon hot Irons. 
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| Conſerving candyg che. 


17. T0 make Almond butter. 
Rhade almonds, and beate 


che as fine as you can with faire 
water, twoor three houres,. then 
ſtrain them through a linnen cloth, 
boile them with Roſewater, whole 
mace and annis ſeeds, till the ſub- 
ſlance be thicke : ſpread it vpon a 
faire cloth, dreining the whey from 
it, after let it bang in the ſame 
I cloath ſome few houres, then ſtrain 
it and ſeaſon. it with Roſewater and 
ſugar, 
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58. A white gelly of Almonds, 


3 wo. 
3." IT 
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as 


Ake Roſewater, gumme Dra- 3 
gagant diſſolued or Iſinglaſſe 
diflolued, and ſome Cinamon V 
groſſely beaten, ſeeth them all to- 
gether, then take a pound of al- 
monds, blanch and beate them. 7 
fe with alittle faire water, drie (Jy 
) chem in a faire cloath; and put EI; 
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13 your water aforeſaid-ints. the Al. 
monds, ſeeth them together and 
ſtir them continually, then take 
them from the fre, when all is boi- 
led to a ſufficient height. 


Jo. To male Leach; 


Eeth a pint of Creame, and in 

the ſeerhing put in ſome diſſol- 

ued Iſiaglas, ſtirring it till it bee 

very thicke, then take a handfull 

of blanched Almonds, beat them 

and put them in a dich with your 

cCreame, ſeaſoning them with ſu- 
gar, and after ſlice it and diſh it. 


co sweet Cakes without either ſpice 
by, or ſugar. 


Ws QCrape or waſh your Parſneps 
Ocleane, {ce them thinne, dry 
them vpon Canuas or networke 
frames, beat them to powder, mix- 
ing one third: thereof with two 
$ thirds 
—— Den 
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Conſerning cangying,che, 

thitds of fine wheate flower. : make 
vp our paſte into coates, and you 
ſhall finde them very ſweets and 
delſeate. 


1.Kaſes and Gill flowers kept. | 
long. 


Quer a Roſe that is freſh, and 
in che bud, and gathered in a 
faire day aſter the dewe is aſcen- 
ded, with the whites of egges well 
beaten, and preſently ſtrew thereon 
the he powder of ſearced Sugar, 
and put them yp in luted pots, ſet-· 
| ing the pots in a cool place in ſand; 5 
or gt auell: with a fillip at any time 
you ay ſhake off this incloſure. 


62 Grapes growing all the yeere. 
t 2 vine ſtalke thorow A 


P Basket of eatth in December, 
which is likely to beate Grapes, 


that 
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[ 1 . The Art of preſerning, 
that yeere, and when the grapes are 
ripe, cut oſt the ſtalke vnder the baſ- 
ket (for by this time it hath taken 
roote ) keepe the basket in a warme 
place, and the grapes will contiune 
J freſh and faite along time vpon the 

vine. 1 


63. Hem to dry Roſe-leaues, or any o- 
ther ſingle flower witbout wrinkling. 


15 you would perſorme the ſame 
| Lyel in roſe leaues, you muſt in roſe 
time make choiſe of ſuch roſes as 

are neither in the bud, nor full 
biovne (for theſe haue the ſmoo- 
cſheſt leaues of all other) which you 
N _ eſpecially cull and chuſe from 
03; thereft: then rake right Callis land, 
vieh ic in ſome change of waters, 
nnd dric it thraughly well, either in 
n duen, or in che ſunneʒ and hauing 
NS | Challow,ſquare ot long boxes of 4. 3. 
or 6. inches deepe, make firſt an 
\/ euen lay of ſand in the bottom, vpõ 
1 which 
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Conſerning gandjing & e. 
which lay your Roſcleaues, one by 
one ſo as one of them touch o- 
cher) till you haue couered all the 
ſand, then ſtrowe ſand pon thoſe 
leaues, till you haue thinly coue- 
red them all, & then make another 
laie of leaues as before, and ſo lay 

dom lay, & c. Set this box in ſome 
warme place in a hot ſunny day, 
(and commonly in two hot ſun- 
me Hayes they will bee thorow 
dry Jthen take chem out carefully 
with your hand without breaking, 
Keepe theſe leaues in Tarre glaſſes, 
pound about, with paper, neere a 
chimney, or ſtoue, ſor feare of re- 
lenting. Inde the red Roſe leafe 
beſt to be kept in this manner; alſo 
take away the ſtalkes of panſies, 
ſtocke gilliflowers, or other ſingle 
flowers ; pricke them one by one 
in ſand, prefling downe their 
leaues ſmooth with more ſand 
laid quenly vpon them. Andthus AY 
you may haue Roſe leaves, and gan 
other flowers to lay about your. 
j "Is 
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The Art of preſer uing, 

baſons, windows, &c. all the winter 
Jong. Alſo this ſecret is very requi- 
ſite for a good ſimplifier, becauſe he H 
may dry the leafe of any herb in th 
manner and lay it, be ing dry, in his 
Herbal with the ſimple which it re- 
pteſenteth, whereby he may eaſily 
learne to know the names of all 


fimples which hedefireth, | - 


64-Cluſtersof Grapes kept tilEafter, 


FR Luſters of Grapes, hanging vp- 
on lines within a cloſe Prefle, {& 
will laſt till Eaſter. If they ſhrinke, 
ver may plump them vp with a ov 
ittle warme water before you eat 
them. Some vſe to dip the ends 
of the ſtalks firſt in pitch: ſome 
cut a branch off the Vine with eue- 
rie cluſter, placing an Apple at 
each end of the branch, now and 
then renewing thoſe Apples as 
they rot; and after, hanging them 
within a Preſs or Cupboard, which CJ 
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Conſer ning candjing & c, 
would ſt and in ſuch a room (as 1 
ſuppqſe) where che grapes might 
net freeze : for otherwiſe you muſt 
be farced now and then to make a 
gentle fire in the roome;or elſe the 
grapes will rot and periſh. 


65. 0 to fee pe walunt! a long time 
pluin pe and freſh. 


AKE a lay of the dry ſtam- 

pings of crabs when the ver - 
juice is preſſed from them, cover 
that lay with Walnuts, & vpon them 
make another lay of ſtampings, and 
ſo one lay vpon another till your 
veſſel be full wherein you meane to 
keepe them. The Nuts thus kept 
will pill as if they were new gathe» 
red tromthe tree. 


ban, conceit upon the ker- 
nels ofdrie Walnkts. 


11 . 
8 Ather not your Walnuts before 
they be ful ripe, keep them with» 
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The Art of preſerning, 
out any art yntill Ne 
then breake che ſhelles carefully, fo 


wyeeres tide, 


— * as you deface not the kernels : : 


of ſuch nuts as haue thin ſhels) 


gift e but being pilled, they mult be 


(and cherfore you muſt take choiſe 


whatſoeuer you find to come away 


eaſily, remoue it:ſteep theſe kernels 9 


in condun water, forty eight hours, 


then will they ſwell and grow verie 


plumpe and faite, and you may pill 
them eaſily, and preſent them to a- 


ny fciend you haue for a Newyeers 


eaten within two or three houres, 


or elſe they loſe their whitneſs and 
beautie, but ynpilled they will laſt { 
two or three daics faire and freſh. oi 
This of a kinde Gentlewoman, # 
whoſe skill I doe highly commend, } 
and whoſe caſe I doe greatly piriez | 


ſuch are the hard fortunes of th 
beſt wits and natures in eur daics. 
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67, How to keepe Quinces in 4 moſt 7 
"excellent manner. | 
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Conſerning candying, c r. Oo, 

K E cheiſe of ſuch as are tO} 
dundzand gathered ina faire, 
dry and ſunny day, place them in 
a veiſell of wood, containing a 
fickin or thereabourt, then couer 
them with pennie ale, & ſo let them 
reſt: and if the liquor carrie any 
bad (chm, after a day of two take 
it off 3 every 10-or 13. dayes let 
out your penny ale at a hole in 
the bottome of your veſſell, ſto 
the hoſe, and fill ie vp againe w 
freſh pennie ale: you may haue as 
much for two pence at a time as 
will ſetue for this purpoſe. Theſe 
Quinces being baked at Whitſon · 
tide,did taſte more daintily than a- 
ny of thoſe which are kept in our 
vſuall qecoctions or pickles. 

Alſo if you take white wine Lees 
chat are neat (but then I ftare you 
muſt- them of the Merchant, 
for your Tauernes doe hardly af. 
toord any ) you may keepe your 
Quinces in them very faire and 
freſh 3” yeere, and therein may 
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yon alſo keepe your barbarics both 

full and faire colouted. 


68.Keeping of Pomegranets, 


Ake choiſe of ſuch Pomgra- 

nats as are ſound, and not 
prickt as they tearme it, lap then 
ouer thinly with wax, hang them 
vpon nailes, where they may touch 
nothing, in ſome cupboard or clo- 
ſet in your bed chamber, where you 
keepea continuall fire, and euery 
3-0r 4, dayes turne the ynder ſides 
vppermoſt: and therefore you muſt 
lo hang them in packthred, chat 
they may haue a bow knot at } 
either end. This way Pomgranates 


haue beene freſh till Whitſontide. 
69. Preſtruing of Articbokes, 


Vt off the ſtalkes of your Ar- 

tichokes within two inches 
of the Apple; and of all the reſt of 
the ſtalkes make a ſtrong decocti- 
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Conſeruing, candyin g, cc. 
on, flicing them into thinne and 
mall peeces, and kee pe them in 
this decoction? when you fpend 
them, you muſt lay chem firſt in 
warme water, andrhen in colde, 

away che bitterne ſſe of them. 
Thisſot M. Parſ ens, that honeſt and 


i 


In 4milde and warm winter, a- 
moneth or three weeks be- 
riſtmas, I cauſed great ſtore 

of Artichokes to bee gathered with 

their ſtalkes in their full length as 
rew : and, making firſt a 
thicke Lay of Artichoke- N 

* in the bottome of a great pF 

and large veſſel}, I placed my Ar- 

49 1 one vpen another, as 

cloſe as I could couch them, coue - 


ring them ouer, of a pretty thicke- 
nefle with Artichoke - leaues : theſe 
Artichokes were ſerued- in at my 
Table all the Lent aſter, the apples 
being ned and ſound, onely the 


tops of the leaues a little vaded, 
which 
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70. Fruit preſerued in pitch, 


Wayberries that doe ſomewhat 
 IFceſemble blacke cherries, called 
in Latine by the name of Solanum 
_(athale, being dipped in molten 
pitch, being almoſt cold, & befere it 
congeale and harden againe, and ſo 

ung vp by their Kalkes, will laſt a 
whole yeare. Probat. per M,Parſons, | 
the Apothecary. Prove what other 
fruits v ill alſo be preſetued in this 
manner, 
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71.To make Clout or cinamon Sugar. 


Ay pieces of ſngar in cloſe 

boxes amongſt ſticks of Cina- 

won, cloues, &c.and in a ſhort time 

ir will purchaſe both the taſte ſent 
of the ſpice-Probat, in cloues. 


onſerumg candyin 2 r. 


0 71 Haſell Nuts kept long, 


A Man of great yeares & experi- 
8 ce aſſured me, that Nuts ma 
N be kept a long time with ful kerne 

E . 


Fter the bread is drawne, diſ. £23 
perſe your Nuts thinly ouer If 
the bottome of the Ouen, and by 
this meanes the moiſturt beeing 
dryed vp, the Nuts will laſt all the 
yeare q if at any time you perceiue 
them to relent, put them into your 
Ouen again, as before. | 
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1. How to make true ſpirit of 
| | wins. | 


Ake the fineſt you can 
get, or elſe ſome Ve 


43 rgin-parch- 
ment; traine it very right & ſtiſſe % 


ouer the glaſſe body, wherein you N 
prom | qe ae or 1 2 4 ! 
dine; oyle paper or VYirgin | 
Ve parchment with 2 penfill, moi. 
ned in the oyle of Ben, and diſtill 7 
i in Balnco with a gentle fire, 
and by this meanes you thall pur- 
chaſe only the true Spirit of Wine, 
You ſhall not haue aboue two or 
three ounces at the moſt out ef a If 
lon of Wine, which aſcendeth in 
125 forme of a cloud, without any 
dew or yeines in the helme: lute 


Fs in Diſtillatiam 


joints well in this diſtillati. 
bei Spirit will 2 in the 
— * glaſſe ſtand open 


* make the ordinary Spi- 
4 Vine that is ſaulil for 
fue ſhillings and « 
| , noble a pint. 


which 8 
oay 2.4 now and ra wh 


5 2 /poonefull thereof on 155 barns, = 
beer, ag it drop peth fromthe noſe 
or pipe qtthe helme: & if your ſpitis 

thus drawn haue any phlegme ther- 
in, then rect ſie or rediſtil that ſpirit 
againe iq i le ſſet body, or in «vole 
receruer in ſted of another body u- 
ing en head on the t op ot the 

E 2 


: 
: a f L 3 «XS *. * J 
q 3 i + * ul x * J Wee * * 
D : . > 2 ' 1 7 + © S844 , 4, 8x" i *,& 4 
4 & b f 19 * s Ms . 3 >, 5 : 
7 " 8 - þ 5 
ts 5 7 


„ | + N 
. * £4 o . * f * of 
c A 4 
* 
«4 8 — Jak _ OY Ca Od y :, 
* 


— 4 OOF EI 2 


Sporech is Diſtillation, 
ſteele thereof, & ſo you ſhall haue 
a very ſtrong ſpirit:or elſe for more 
expedition, diſtill 5 or 485 allons of 

vine by Lymbecke; and that ſpirit, 
| which aſcendeth after ward, xediſt ill 


in glaſſe, au before. 


3· Spiritteſſpicet. 


833 with a gentle heat either j © 
Balneo, or 5 ſtro 

ſweete water, where with _— 
mm en cloues, mace, nut- 


* one 3 cloſe 
— and ſo you ſhall purchaſe a 


moſt delicate Spirit of w of the 
ſaid aromati bodies. 


4-5piri of wine,tafting of what veg. 
table yon pleaſe. 
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Acerate ' Roſemary , | Sage, 
V.Liwveet Fennell ſeeds, Mario- 
nm, Lemmon or Orenge pils, & c. 
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Secrets is Dyfalanes, 
» in(piricofwine a day or two; and 
WP then . 
bad rather haue it in his proper c. 
lour: or ſo you ſhall haue it ypon 
the firſt infuſion without any far- 
ther is mma, and ſome young 
Alchymilts doe hold theſe for the 
true eee, ap 
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* dot matte the water which # 
. called Ba ne waters \ 
5 T of Claret wine 2 
\ of green balme. 
Poon vn 4 
is cleareſt, by it ſelfe: and the fecond 


& ot — 


& hiter ſort, which ie veakeſt and 5 
commeth laſt, by it ſelſe : diſtill in a 


pewter Lymbeck luted with 
to a los bralle Draw this in 1 


lune us the herb is in his pt 
os - 1 
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4 Secrets in Diſtillation, | 
pick out all ehe blacke moats from 
we leaues; Dates, halſe a pound; 
Cinnamon, Ginger, Cloueszoi cach 
one ounce; grains, halte an ounce; 
ine Sugar, a pound and a half; red 
Roſe · leaues, green or dtyed, ſoute 
handfuls: ſteep all theſe in a gallon 
f good Aqua Compoſita, in a glaſs 
dle ſtopped with wax, during Y 
twenty daics e {take it well toge- & 
cher once euery two daies. Teur 
Sugar muſt be pov dted, your ſpices 3 
bruiſed onely, er groſſely beaten; 3 
N Dates cut in long flices, the Þ} 
fones taken away. If you adde twe If 
3 or three grains of Amber-greece, 
and as uk, in your glaſſe, of 
K the reſt of the Lagredients, g7 
it will haue a pleaſant imell. Some 
SÞ addc the Gum Amber, with coral 
and peatle finely powdred, and fine N 
We leaf-geld. Some vie to boile Fer- 
dinando buck in Roſe- water, till gl 
Is they haue purchaſed a faire, deepe 2 
Hg crimfiicolour : avid when the ſame Bf 
I is cold, they colour their Rola-(gis 
_ q| 41 and 
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Secrets in MI Ges 
and Aqua Rubea there wich, 


7. Ad Rube. 


oth, an put * — 
Mon of Aqua com 
e cloſe ſlopt twenty 
iking them 1 
mes He A. Fa of 9 


Turn . 


8 
ou after. it is Kull n . 
deen 1 inns ; 8 
ut if you will haue it deeper 
red, ſu ritto works longer vpom | 
the Turaſole. 
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Secrets i in IG 


8D, Stevens Aqua campoſita, 


3 S- on ** wine, 
of Ginger e, Cinamon, 
Naucmegs and graines, Annisſceds, 
wm Fennell ſeeds, and Carroway ſeeds, 5 
- of each a drum; Mi, red & 
wild Pye, TC nel Linande, | 
of each 3 handfull; — the ſpices 
ſmall, and bruiſe the herbs, letting 
them macerare 12. houres, ftirring bY 
now de chen, then diſtil by a Lim 


decke of pewiter, n he firſt i? 
80 K. 7 —— by t &3 
tele, and ſo Uke wiſe the ſecond. of 
| You ſhall draw much about a 2 — 
'sf the bettet ſort from L. gallon 
of wine. 
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9. [que-Bath of Iriſh Aqua vite. 


2 euery gallon of good Aqua 
compoſita, put two ounces of 0 | 


_ Choſen, 


R _— TY. 
I 3 '# £. | 
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choſen liquorice bruiſed, and cut 


into [mall peeces, but firſt cleanſed I 4 


from all his filth, and two ounces 
leeds that are cleane and 


ies in a wooden veſſell, tid 
cloſe, and —— | 
h as will runne cleerey þ 
in that cleere Aqua vi- 
br ſine ſpoonefuls of the 
afloes you can ger(Spaniſh 
Cute, ifyou can get it, is thought 


Malaſſoes) then 
this into another ve ſſellʒ 1 


chree or foure daies the more the 


Y better) when the liquor hath fined 
it ſelfe, you may vſe the ſame, ſome 
adde Dates and Raiſins of the Sun 
to this receipt thoſe grouids which 
remaine you may rediſtil and make | 
_ 1 14 
of that A compoſita you 
2 N wo. TI 
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Secrets in Diſtillation. 


\ F } 41 | 
7 10.Cinamon water. 
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"JAving a Copper bedie or 
& 4Brafle pot that will hold xii. 
gallons, you. may. well make ii. or 
iti. gallons of cinamon water at 
once. Put into your body ouer- 
night vi. ' gallons of conduit water, 
and two gallons of Spirit of wine, 


er, co ſaue charge, two gaflons of 


Spirit draw ne from Wine lees, Ale, 
or lowe Wine, fix pound of the 
beſt and largeſt Cinamen you can 
get, or elſe eight pound of the ſe- 
cand ſort well bruiſed, but not bea · 


ben intoponder : lute your Lym» 
74 . fire of 


wood and coales, til the veſſel begia 
to diſtill; then moderate your fire, 


ſo as your pype may drop apace, 
. into the Recei- 
uer, bot blo not at any time. It 
helyeth much heerein to keepe the 
water in the Bucket not too hete, 


I olten change thereof-:_ it. muſt 


2 2 Ly 
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80 


neuer be ſo hot, bur that you 
well endure your — onto \ 
Then diuide into quatt glaſſes II 
{ che Spixic which b aſcendeth, N 
and wherein you finde eyther no 
taſte, or verie (mall! taſte of the 
Cinamon, then may yon boldly: oi 
after the gᷣpirit once begianeth to LY: 
I ratillyou-hane gorren at the eat G 
BY; 2 gallon\in the Receiuer, and \/ 7 
ben divide. often by halfe pintes: Wh 
and quarters of pinte, left 1 
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2 Sͤeereti in Diſtillation, 
| aforelaid ropertion will make 
two e- gallons *. 
uare of good Cinamon water. 
eere Ws. that it is not amiſſe to 
oblerue which glafle was firft fil- 
led with the ſpirit that aſcended, 
and ſo of the ſec ond, third and 
' faurth; and when you mixe, begin 
- with the laſt glafſe Ert, and ſo with 
the nent, becauſe - thoſe haue 
more taſte of the Cinamon than 
that which came firſt, and there- 
” fare: more fic to bee mixed with: b$ 
your Cinamon water, And if you 
} meane to make but B. or 9. pintes 
: 13. ar'onice, then begin but with the ( 
balſe of this proportion. Alſo that 
4 ' which remainech vamixed 
ſerue to make Cinamon wa-. 
En oa 
roue to $\ 
WE hn: mie heede that your: 
Limbecbe be cleane, and haue no 
N manner of ſent in it, but of wine or 
cCinamon, and ſo litewiſe of the þ 
AI Sale, funnelles and pots which 
{ > ISS You 
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you ſhall vſe about this wWorke. 
| 


MS 11.How to diſil 1/op, Thyme, Lauen- 
AL - deryKoſemary ec. after a nem and 
N excellent manner. 


. 
939 


i”. T TAning a large containin 1 1 
*] FL, mf apes a evi ? 
decke to it, or elſe 2 copper bodie X 1 
j3 witha ſerpentine of 20. or 24. gal- O 
lons, and à copper head, beeing N. 
ſuch aveſſell as is commonly vſed 3V 
in the drawing of Aqua vuæ, fill ks” 
two parts thereof with faire wa- I 
A\ ter, and one other third part {| 
with ſuch hearbes as you would a 
{A diſtill; the hearbes beeing eyther vr 
T moiſt or drie, ie skilleth nor great- Hu 
ly whether : let the hearbes mace. 38 
rate all night, and in the morning! UP 
* begin your fire, then diſtill as be- 
| fore in Cinamon water, being N 
crrefull to gie change of waters 
AN to your al waies as it nee- 
J deth : drawe no longer than you' 


© 


, feele a ſtrong and ſenſible taſte of : 
x x V ov OST 
eee 


the hearb which you diſtill, alwaies 
diuiding the ſtronger from the 
weaker, and by this meanes you 
"ſhall purchaſe a water farce excel- 
ling any that is drawne by a com- 
mon pewter Still: you may alſo ga- 
ther the ovle of each hearbe, Which 
you thall finde fleeting on the top 
or ſummitie of your water- This 
courſe agreeth beſt with ſuch 
[5 hearbes as are not in taſte, and will 
| yeeld their oyle by diſtillation. 
12. Hom to maße the ſalt 
214 of Hearhes. | 
RY whole bundels of dryed 
Roſemary, Sage, Iſop, &e. in a 
= cleanc Ouen, and when you haue 
gathered good ſtore of the aſhes 
of eee 1 5 8 
Ay Ypon them, ing 2 an 
ry ſharpLeceof er hes ena 
porate that Lee, and the reſidence 
or letling which you find in the 
bottom therof, is the ſale which you 
. ſeeke for. Some yſetofilkerthis Lee @ 
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Seerets iu Diſtillatiam. 
diuers times before eusporation, 
that their ſale may be the clearer & 
more tranſparant. This ſalt, accor- 
ding to the nature of the hearbe, 
hath great effects in phy ſick. 


13. Spirit of Honey. 
PV one part of Honey to 5-p: 


of water: when the water bey? 
leth, diſſolue your Honey therein, N 
skimme'it, and hauing ſodden an *38* 
houre or two, put it into a wodden 
veſlell, and hen it is bur bloud- { 
warme, ſet it on worke with yeaſt 
after the viſual] manner of Beere 
and Ale;ruanc it, and when it bath 
lyen ſome time, it wil yeeld his Spi · 
rit by diſtillat ion, as Wine, Beere 
aud Ale will doe. kits | 30 
4 A030 | 
14. Te diſtiil Roſe-water at Michael- ty 
m as, ind to haue a good yeeld as at. 7 
any other time of the j ear e. | 
't | RES 
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Secrets in Diſtillation. 
IN che pulling of your Roſes, firſt 
diuide all the blaſted leaues, then 
take the other freſh leaues, and 
laic them abroad vpon your table 
or windowes with ſome cleane lin- 
nen vnder them, let them he three 
or foure houres, or if they bee 
dewy, vntill the dew be fully vani- 
ſhed put theſe Roſe leaues in great 
ſtone pottes, hauing nartowe 
mouthes, and well leaded within, 
(ſuch as the Goldfiners call then 
32 hookers, and ſerue to receiue their 
Acqua fortis, bee the beſt of all o- 
Athers that I know) and when they 
ve well filled, ſtop their mouthes 
WT with good corkes, eyther couec- 
red all ouer with waxe or molten 
brimſtone, and then ſer your pot 
in ſome coole place, and they will 
keepe a long time good, and 79 
may diſtill them at your beſt lea- 
ſure. This way you may diſtill 
AX Roſewater good cheape, If you 
buy tore of Roſes, when you ſinde 
FL 2 — of them in the market, 
f | where. 
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Secrets in Diſtillation, 


whereby they are ſold for 7. pence 
or 8.pence the buſhell? you then 


engroſſe the flower. And ſome 
hold e that if in tke midſt 
eſe 


of theſe leaues you put ſome bro» 
ken leauen, and after fill yp the 
pot with Roſe leaues to the toppe, 
that ſo in your diſtillation of them 
you ſhal haue a 
gar, Without the addition of any 
common vinegar. IL haue knowne 


Roſe leaues kept well in Rondlets 
that haue beene firſt well ſeaſoned 


with ſome hot liquor & Roſeleaus, 
together, and the ſame pit - E 


boiled 
ched ouer on the out fide; ſo as no 


ayre might penetrate or pearce the 


veſſell. 
15 Aſpeedy diſtillatio of Roſe watey. 


CTampe the leaues, and firſt di- 

Kill” the iuice being expreſſed, 
and aſter diſtil the leaues, and ſo 
you ſhall diſpatch more with one 
Still, than others doe with three or 
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perfect Roſe vine- * 
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Secrets in we gy 
foure Stils. And this water is cucry 


We way as medicinable as the other, 


ſeruing in all ſirups, decoctions, &c. 
ſufficiently, but not akogerher la 


pleaſing in ſmell. 


16. How to diſtill wine inegar or 


good. Aligar, i 4 both cleer 
and ſharp. ; 


Ie, it is an vſaall manner, 
among che Nouices of our time, 
to put a quart ot to of good vine- 
gar into an ordinary leaden Still, 
and ſo to diſtill it as they doe all 
other waters. But this way I vtterly 
diſlike, both fox that heere is no ſe- 


paration made at all, and alſo be- 
cauſe I feare, that the vine gar deth 


by carry an ill touch with | it, either 
from the leaden bottom, or pewter 


head, or both. And therefore 1 
could wiſh rather, that the ſame 
were diſtilled in a large bodie of 
d with a head or receiuer, the 


enn ſand or aſhes. 
Note 
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Secrets in Diſtillation, 

Note, chat the beſt part of the vine» 

ar, is the middle part that aciſeth; 
Leaky firſt is faint & phlegmancd; 
and the laſt will taſte of aduſtion, 
becauſe it groweth heauie toward 
the latter end, and muſt be vrged vp 
with a great fire : and therefore you 
which cometh both in the begin- 
ning, & towards the latter end, t 
you may receiue the beſt by it ſelſe. 
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ty. How todraw the true ier Ro- 
ſes, and ſo of all other hearbs and 
fers. | 


Þ 4A Aceratethe Roſe in his owne 
iuice, adding thereto, beeing 
temperately warme, a conuenient 
proportion either of yeaſt or fer- 
ment: leaue them a few daies in fer- 
mentation, till they haue gootena of 
ſtrang & heady ſmell, beginning to F$5 
inchne to yard vinegar : then diſtill 
them in balneo in glaſſe bodies lu» 
ted to their helmes(happely a HAS 
| ee 
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Secrets in Diſtillation. 

beck will do better, and rid taſter) I, 
and drawe ſo long as yeu finde N 

any ſent of the Roſe to come: then EX 
rediſtill or rectiſie the ſame ſo of- 
deen till you haue purchaſed a per- Þþ 
N ect ſpirit of the Roſe. You may alſo 
Ke ferment the iuice of Roſes only, and 
77 after diſtill the ſame 8 
1 1141 „ 3.1 | 


\/ oy; 18.4% excellent Roſtwater.. 
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\ | 
2 Pon the top of your glaſſe ho- 
A Vai. ee h 
; vpon that lay good ſtore of Roſe- 
J leaues, either drie, or halfe drie: & 
oF aid ſo your water will aſcend, N- of 
die good both inſmell and in te- 
our. Diſtill either in balneo, or in 
: gentle fire in aſhes : you may rei- 


- 


. 


4 
, 
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Ve rerate the ſame water vpon freſh 
$ leaves. This may alfo bee done in 
d leaden Still 5 ouer which, by rea. Wl 
N ſon of the breadth, you may place JF 
more leaues, * - 7090905 1110917 hp 
19.4%- 1 1 
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Sterets in Diſtillation, 


N 8 » 
1 19. In excellent way to make the ex 


0 


| 1 E Xprefſe a good quantity of the 


tract of all  egetables. 


iuice therot,ſerir on the fire, and 
giue it only a walme or two, then it 
wil grow clear: before it be cooled, 
poure away the cleered filter with 
a piece of cotten, & then euaporate 
your kiltred iuice, till it come to a 
thick ſubſtance : and thus you ſhall 
haue a moſt excellent extract of the 
Roſe, Gilliflower, &c. with the per- 
fe& ſent and taſte of the flower; 
whereas the common way is to 
make the extract either by the ſpi- 
rit of wine, faire water, the water 
of the plant, or ſome kind of men- 


ſtruum. 


20. To make a water ſmelling of the 


Eglantine,Giliflowers,&c. 


Rie the hearbe or flower, and 
diſtill che ſame in faire-water 
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Seeretr in Diſtillation. 


in a Limbeck,draw no longer than 
vou finde ſent inthe water that iflu- 
ech, reiterate that water vpon freſh 

hearbes, and diſtill as before, diui- 

ding the ſweeteſt from the reſt. 


21, 4 Scottiſi hand mater. 


Vt Tyme, Lauender and Roſe- 
mary confuſedly together, then 
make a lay of thicke wine Lees in 
the bottome of a ſane pot, vpon oi 
3 which make another lay of the nid 8 
hearbs, and then a lay of Lees, and 


v3 fo forward :lute che pot well, bury it 
J inthe d t.weekes, diltill 
it, anch ir mes water in 
Scotland: A little thereof put into Fall 
a baſon'of common water, maketh 4 
yeric ſweet waſhing water. N 
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N Her to dam the bloud ef bearbes. 

©A* j 

"UN STampthe bearbe, put the ſame 
by  into-a large glaſſe, leauing two 
parts emptie ( ſome commend the 
8 juice 
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Secrets in Diſtillation. 


i» 

| bk 

18 

juice of the herb _— nip ot elſe 
jute the glaſſe very well: digeſt it in 
balneo xv. or xvi. daies, and you 

M ſhall find the ſame very red: diuide 
the wazriſh- part; and that which 


remaineth, is the bloud or eſſenet 


/ of the herb. 


2 2-koſewater, & yet the Roſe-leaues 
not diſcolou red. . 


198 diſtill in balneo, and 


when the bottom of your pew- 
ter Still is thoro hot, put in afew 
leaues at once, and diſtill them: 
watch your Still carefully z and, as 
ſoone as thoſe are diſtilled, put in 
more. I know not whether your 
profit will requite your labour, yet SF 
accept of it as a new concluſion. 
5 


4 


24 How to recouer Roſewater, ora warm 
other diſtilled water that hath got- © 
ten a mother, and i: in danger tobe 1 
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| Secrets in Diſtillation, 


8 INfuſe your water vpon freſh Roſe 

V/ leaues, or vpon Role cakes bro- 
ken all in peeces, and then after 
maceration for three or four hours 
with a gentle fire, rediſtill your was 
ter.Do this in a Limbeck, tale heed 
of drawing too long for burning, 
vnleſſe your antes ſtand in bal- 
co. 
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21. Te drow both good Roſewater and 
a9 Koſes wo . 


you have digeſted your 
w5 okay kn. ſpace of 3. 
e, num-13. cither 
dor hookers „then diſtill 
7 t wens Limbeck: 
hp as you can find any ex- 
it ſmell of the Roſe, then di 
Pu: the fattie oyle that fleeteth 
Ve oa the top of the Roſe water, and ſo 
po haue both excellent oyle of 
Roſes, and alſo. good Rolewater 
W = . ſhall alſo haue 
* 5 * water than by the ordinarie 
8 way, 
12 22. — Kao 22 


1 
| 


way: and this Roſcwarer | 
farther in phyſicall com rr ſizions, 
and the other lerueth beſt for per- 
fumes uni caſting bottles. You may 
alſo diſti theoile of e Kbods- 


um this way, ſauing that you thall 


not need to micerate the ſame a- 
boue 24 boures in your water ot 
menſtruum before you Aiſtill : his 
eilc hath a moſt ay * * 
in a manner 3 
rd. oile of Roſes, 
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Y COOKERY AND 
1 Huſwifery, 


1.75 ſonſe i young Pig. 


eng pig being (calded: 
12 it in * — white 
ine put thereto ſome Bay- 

5, amel le Ginger, ſome 
qua ercd, and a few 

$:boil it throrowly, & 


ue it in the ſame broth in an car- 
chen pot. 


. 4 J 2. Aůter. 


Aken pig being ſealded : collar 
i bim vp [ke brawn, and lap your 
© - collars in faire clothes: when the 
-Y Þ& 928 is boiled tender, take it out, and 
| pin 
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A 'C | ery and Huſwifery, / I 1 
put it in cold water and ſalt, and that JR. 
will make che skinne white: make & 
ſowhag drink for ir, with a quart of 
white 1 a pottle of the ſame 
broth, k 


- 


| «Ads A 1} 
3. To boilea Flounder or Pickrell of | 
the French faſhion. | 


Take 2 af ke 
. hyme e 

* A Mace, & lictle | 

whole 2 5 ſeaſoned with ver» 


_ 
. . 


- PE 
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iuice, ſaſt, ind a peece of ſweet but- 
ter, and ſo — this — will 
ſerue to 12 ſiſh twiet or tlirice in. 
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4 To boil Sparrow: or Lari 3 5 
od 
TAKE two ladles full of Mutton - 70 


broth, f little whole mace t put ie 


2 x + 0006 hem” 
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Parſly being pickedſea- + 
ſon it with fugar, veriuice, and a lic- Sp# | 
tle pepper · „ 
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52. boile a Capon in white uy 
1 your Capon by it ſelfe ih 


taire water; chen take a ladleſull ? 


or two of Matton-broth,and a little 


white wine, a little whole Mace, a 


bundle of — 5 little mar- 


t NJ row : thicken it with Almonds:ſea- © 


ſon it wich ſugar & alude verivice: 


pt gr hn Y/ 


anda 


Feng on 


—4 1 Char wehyalks f 


arniſh your diſhes on the 
2 2 Lemmon ſliced, and 


4x . heilt a Mallard rule. 
ren and put ir 


into a pipkin: pur inte the 


wo 
* 
* 
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oY e Tx 
and a litiſe mace : ſtick halfa doten b | 4 
ot clones in bis breaſt: thicken it 
with a toſte of bread ſteeped iu ver. 
iuice: ſeaſoũ it with a little pepper, 
and a little ſugarz alſo one onion 
minced ſmall 1s good in the 
broth of ” water 88 Ay 


7.To 10 a leg of Muttonafe the 
Prone! en 88 


a 


Ake alt a 
14 Murton; or at the Eber 4 
preſeruing the anne TIT 
mince it -tmall with _ 
marrow: then take 
ſweet Cream, and 22 
and a few ſweet hertha: > >»p 
CUTIE Raiſins of the Sunae 1 
eaſon it with Nutmegs, Ma 
per, ind a little Sugar, and ſo . 
into the leg of W ine 
you toek it dut, and ſtew it in 4 pt If 
with a marrow - hone or two : ſerue - 
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5 Cookery and Huſwifory. | 
nina che marrow-bones with the ſtew- 
ed broth & fruit, and ſerue in your 
of Mutton dry with carret robts 


fliced; and caſt wrote: Pepper von 
the roots, 


x To dl piguythizes on tbe French 
une 


Bel them ani ſlice them, being 


firſt rouled in a little batter, your 

arter being made with the yolke of 
n egg,2-fpoontuls of fwect cream, 
n one ſpoontul of flower: make 
ce for it with en, vinegar, 


and fogar. 
Nn 


4 * baile Pigeons with Rice: 


| EY 
* 


* Oil chem in Mutton-broth, put- 
nung ſweet herbs in their veilies 

then take a little Rice, and boil it in 
Freatne, with a little whole mace: 


ſeaſon 1t with ſugar : lay it thick on 
their U 


> . As , 
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Cookery and Huſwifery” 
their breſts, wringing allo the inice 
of a Lemmon vpon them, and fo 
ſerue them. 


10 To bole 4 thine of veale or chithen 
in ſharp brath with berbs, 


Ake a little mutton broth,white 

wine and veriuyce, and a little 
whole mace: then take Lettuce, Spi- 
nage, and Parſley, and bruize it, and 
put it into your broth, ſeaſoning it 
with vermyce, pepper, and a little 
ſugar, and ſo ſerxue t. 


11. Ie make Beaumangere 


A Kk the brawne of 'a Ci 
pog: toſe it like wooll ; then 
oile it in ſweet Cream w 


the whites of two 


and let the whey runne from it: 


then grindè it in an Alabaſter mor- | 


tar with a woodden peſtell : then 
draw it thorough a thiune ſtrainer 
E wich 


ear 


Nee 


es; and being - ö 8 
well boyled, Laa in 2 — 3V 
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4 it is cold, dh it vp 


d cup of wine. 
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""Girkey and Haſify 


with the yolks of two egges and 2 


Lee K ſe-water : then ſet it on a 


chafingdiſh with coals, mixing tour | 


ounces of ſugar with it; and when 


like Almond- 
butter, and ſo 1 


8 $0] 12. 75 * ele 
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1 the fillers of « bog: chop 


All with a handfull 
Mn it hot with gin- 
9 5 then put it into 
ut 7 then let it lie 
rine : then hoile it, 


e * yp chimney where 


is viual : Sig theſe ſaw - 
5 will 0 l whol e yeere. They 


for ſallades, or to ga 
boiled meats, ox to make anc 22152 
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VA 13. 10) make tender ut Aber \ | 


| brawne.. it 


Ve b. We bert kettles of JAN 
water, or other apt veſſels into oz 

an ouen Beuge as you would for 

houſhold bread : couer the veſſels, 

and ſo le aue them aslong the. O- 

uen, as you would doe 2 batch of 

bread. A late experience 74 

Gentlewomen eee Ge old N 

muner of bailing brawne in great 

and hug kettles. Quere if utti 

aſs r hotintoth 

the brawn a little boiled firſt, by 2. 

means you thall not giue great ex- Foy 

N work. TY 


17e. ma de of fiſh. 

Necorporate the body of ſalt fiſh, 
Stock · ih, Ling, or any freſh fim 
that is not full of bones, wich 
crums of bread, flower, Iſinglaſſe CJ 3 

| F 5 &c. 48 
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with the nature of euery ſeueral fi 
and of that paſte, mould off thi 
ſhapes and forms of little fiſhes as, 
of the Roch, Dace, Perch, &c.a 
ſo by Art you may make many lack 
hihes out of one gre and naturall 
fiſh, 50 8 ö 


15. Hew to barrel vp Oiſters, ſo as 
they ſhall laſt for ſix-moneths [ſweet 
| | and good, and in their na- 
| Thrall taſte. 


"is ina your Oyſters take the li- 
gquor of them, and mix a reaſo- 
nable proportion of the beſt white 
wine vinegar you can get, a little 


&c.and with proper ſpices el 


falr, and ſome pepper: barrell che 


fiſh vp in ſmall cask, couering all 
the Oyſters in this pickle, and they 
will laſt along time. This is an ex- 
cellent means to conuey Oyſters 
ynto dry townes, or to carry them 
in long Yoyages- | 
1 45Hew 
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y 16 How to keep be ns | 


moneib in bis per ett . 
E | 


0 elicaq;. X 
It, — a Salmon ac pad 

\ F dings the vſuall manner: 2 7 
ſinke it in apt and cloſe veſſels in 

vine vinegar, with a branch of 

— therein. By this means, 

Vintners and Cookes s may wake 

ptoſit thereof when it is ſcatee in 

che markets: and Salmon t pre- 

pated, may be — 

out of Ireland, e 

Or <lſe-here, | | 


17s L erg. 
| and delicately... D 2 


Fele you ie G6 in ayle: : fone com} 78 
mend rape oilʒ& ſome, the ſace. i 
| telt Quill eile chat you can get: or, "Wb 
the fiſh Il not taſte at all of the oi}, [2 


becauſe i- 2 3 


2 
V KLAIS 4 


Y | 6 it hath a watriſh body, and | 
, le and water make no true vnity: 


put your fiſh in white wine vi= | * 


wat „ and ſo you may keepe it for 
the vſc of your Table any reaſona- 


ble time. 


by 1:34 4 4 
, | | 


10 — erofted Beefe a long 
{ wehe and whotſome. · 
. IT ; | 

EY in Wine vine 

| peeces being not o- 
ven and doſe barrel. | 
lecret was fully proued 7 

n thac honourable voyage ynto 


„ keepe powdered Beeſe fue | 
or fix weeks after it is ſodden,with- | 
ont any charge. \ 


4 
VE EN | your Beefe hath Toy 
Vierne wilt and throughly ZN 

| Have by tenne or twelue dayes 

er, then feeth it nen «ry 


pit in Arte Je = © 
clothes, placing the ſame in clole 8 B 
veſſels aud cupboards, & it wil keep GAY. 
ſweet and found two oc three mo- N 
as] am credibly informed 4 
h —— of. phadeang 


* 


20. 4 eovceiy t of tbe Au * ow 7 
Beefe may be carried at the Sea, 
wi theut that ſtrong & violent in 9. 
preſ»20n of, ſalt wi ich u uſually pur- VV 5 


\ j 


thaſe by lang and ee Ix 


Walz, not only, — lice 3 
reatiſe zl will make bold to lanch 

a little from the ſhoare, and 

what may bee done in the 24 

and wide Ocean, and in long and 
dangerous | rojages, tor the ber- 

ter preſeruation of fuck! vſuall 
— fot want of this 4 8 pi q | 
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IN Cookery and Huſwifery. 1) 
| do oftentimes mcerly periſh,or elſe, al 
by the extreme pearcing of the (alc, N 
do loſe euen their nuiritiue ſtrẽgth 
and vertue ; and if any fature expe» 
rience doe happen to controule my 
preſent conec ipt, let this excuſe a 
\ ſcholar, gd in magnis eſt voluiſſe 
# ſatis. But non ta our purpole : Let 
all che bloud be fiſt well gotten out 
ofthe Beefe, by leaumg che ſame 
ſome nine or ten dayes in our vſuall 
brine: then barrell vp all the peeces 
ia veſtels full of holes, ſaſtening B 
them with ropes at the ſterne of the 
ip, and ſo dragging them thorow 
he ſale ſea ker abi, by his inf- 
nite change and ſucceſſion of water, 
will ſuffer no putreſaction, as I ſup- 
pats you may happely finde your 
; eet both ſweet & ſauoury enough, 
rhea you come to ſpend the ſame. 
Andi this happen to fall out true 
pon ſome tryall thereof bad, then 
either at wy next impreſſion, or 
when I ſhall be vrged thereunto vp- 
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Cotkery and Huſwifery, 
to diſcoper the means alſo whereby 
euery flip may carry ſufficient tore 
of victuail for her ſelfe in more clole 
genient cariages than thoſe 
looſe veflels are able to performe. 

But if I may be allowed to carry ei- 
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90 2 1 * 


2] lea 
then abe m re 
credit thęt ein, * los 
whole moncths 1 r 
\/ Beef, 9 F. 
both in a cheap r ee ee We 

Fe as we doe now vſuilly eate th = 
N our Tables. And this j hold he's 
J moſt ſingular and neceſſary | 
ee aii ich at 

all times pon reaion 2 
7 will be: ready to diſcloſe for the 
good of my countrey. FI: 
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5 2H to matte ſundry ſorts f wa 
| daintie Butter, hauing a liuely ta 
Sage, cinamon, Mut megt, Aa 
Oc. | 


N /N | (rm er y pong a. 15 


— | 4. 


wr extracted oyle of £ 

$1 Canon utmegs, Mace, . 
| vp of your But- 

5 e and Butter wil incor- 

and agree verie kindely and 

aturally together. And how to 

ke the ſaid eyles, with all neceſ- 

" fari veſſels, inſtruments, and other 

circumſtances by a moſt plaine and 
uli 4 ſee my Iewel · 

wouſe of Art and Nature, vader the 

ale of Diſtillation, 

Ale to make a larger & daintiey 
{cheeſe of the ſame proportion of 
milke than is commonly vſed of 
knowne by am of our beſt Dairy. 
r at this day- 


Hauing 


‚ 110 * 
| 


Aaing brought your milke in- 
to . by ordinary tennet, ei- 
ther breake them h y Sur hands, 
according to the vſuall manner of 
other Cheeſes, and after, with a 
fcering diſh, take away as much 
of the whey a or elſe put 


gallons af milk, 
adde a weight of tenne or ewelue 
pound: which weight mult reſt vp- 


on a couer that is it with themaar * 
or caſe; wherein it muſt truely de» WF 
ſcend by degrees as you increaſe 
your weight, or as the curds doe 
Gnk and ſettle. Let your curds 


remaine ſo all that day and night 
following vntill the next morning: 
and then turne your Cheeſe or 
curds, and plact your weight again 
thereon, Fang from time to time 
ſome more ſmall weight, as.you 
hall ſee cauſe. Note, that you muſt 
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arne theſe cheeſes euery mor- 
ing and euening, or as often as 
zu ſhall ſee cauſe, till the whey 
"ag runne out; and then proceed 
een ordinary Cheeſes. Note, 

US thattheſe moats would be full of 
holes, both in the ſides and bot- 
come, chat the whey may haue the 
ſpeedier paſſage. You may alſo 
nabe them in ſquare boxes full 

holes, or elſe you may deuiſe 
noars or caſes,| either round or 


| A 5 , of fine wicker; which, ha- 
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q wicker couers, may by ſome 
ight be ſo ſtaie dl, as that you ſhall 


need 
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Cookery and Huſwifery. I 

need ww morning and l | 

to turn the wrong fide vpward, 

MB bo:h the botromes being made 
| looſe,and ſo cloſe and fitting, as 

they may finke truely within the 

mote ot mould, by reaſon of the 
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weight that lyeth therton. Note, Va 
that in r Cheeſes the couer of 


the moat ſhutteth ouer the moat: 
but in theſe the couers deſcend and 
fall wichin the moates. Alſo your 
ordinarie Cheeſes are more ſpot 
gious and full of eyes, than t 
by reaſon of the violent preſſing 
= them 2 2 gy ſer» 
ing gently an egrees, doe cut I 
as Sole d as — as marmelade. NM 
Alſo in thoſe Cheeſes which are 
preſſed out after the vſuall manner, 2 
the whey that commeth from them 
if it ſtand a while, will carrie 
a creame pon it, whereby the 
Cheeſe muſt of neceſſitie be much xXF 
leſſe, and, as I gheſſe, by a fourth 
part: whereas the Whey that 5 
commeth from theſe new kinde of 
| Cheeſes 
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| Cookery and Huſwifery, | 
Cheeſes is like fair warer in collour, {} 
and carrieth no ſtrength with it. * 
Note alſo, that if you put in our 
curds vnbroken, - not taking a- 
way the whey thar iflueth in the { 
breaking of them; that ſo the cheeſes 
will yet be ſo much the grea- 
ter : but that is the more trouble, 
ſome way, becauſe the curds, bee. 
ing render, will hardly endure the 
turning, vnleſſe you bee very care. 
tall. Tſuppoſe, that the Angelores 
n rance may bee made in this 
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We 
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manner in ſmall basket, and ſo 
wiſe of the Parmeeſan: and 

your whole Cheeſes conſiſt of vn- 

aten milke, they will be full of 
ufter, and eate moſt daintily, be- 

= ing taken in their time, before 
they be too dry:ſor which purpole, 
6 may keepe them, when they 
beg inne to grow dry, vpon greene 
ruthes or nertles, I haue robbed 
my wiues Dairy of this ſecret, who 

| hath hirherto refuſed all recom- 
pences that have beene * 
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her by gentle w omen for the dame» '&f 
and had l loued a Cheeſe myeltfo WF - 
well as like the receipt, Jzhinke 1 CS. 
ſnould not ſo cally haue imparted 
the lame at this tine. And yer I {Av 
3 muſt needs confelle, that for the XY 
E better gracing of the Title ubere- X% 
with I by c tronted this p | hler, . _ 
I haue been willing to publiſh this V8 
wich ſome other ſecrets of worth, 
torthe which I haue many times 
refuſed good ſtore both of crowns 
and angels. And therefore let no 
Gentle woman think this Booke too 3I/\X 
deare, at what price toeuer it thall Jy. 
2 E 18. | 
ther can I eſteemt woos be of x 
lefle OY yeer . 5 
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TT Ake your milk being new mil- 
| ked, and preſently (er it vpon 
[ the fire rom morning vntill che 
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5 . Haſwifery. 1 
2 ing, but let it not ſeethe : and 
| | V4 this: 18 wealld js 2m 4 Toung F eien. 5 A 
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24-Fleſh hep! ſwret in ſummer. 


Vos may keep Veal,Mutton, or 
I Veniſon in the heat of Summer 
ix orx.daies good, ſo as it be newly 
3% Y nd tair killed, by hanging the Ge 
W | in an high and)windy room (And 
$2 therefore a plate cupboard full of 
holes, ſo as the winde may haue 2 
UN thorow paſſage, would be placed in | 
ch a room. to auoid the offence of Y 
vs Fly-blowes) This is an approoued N 
* zecreet,calic 3 very ne- 
ceſſary to be knowne and practiſtd 
in hot and tainting weather. Veale 
* be kept ten daies in bran. 


25 nee 


T'T-is: vſuall in Venice to fell the 
mea] of Muſtar in their markets, 


as 


landechi 


$ meale,by the adden of 
vinegar, in two or three daies be- 
commeth exceeding good muſtard; 
but it would be much ſtronger and 


finer, if the huskes or huls were firſt 
diuided dy ſcarce or boulter j which 


may eaſily. be done, if you dry your 


WU ſceds againk the fire before you 
grinde them. The Dutch iron hand- 


our muſtard which we buy from the 
chandlers at this day, is many times 
made vp with vile and filthy vine= yYy_ 
a as our ſtomacks would ab- 338 


gar, ſuc dab- 39 
horre,if we ſhould ſee it before the | 
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mils, or in ordinary pepper-mill, WF | 


may ſerue for this purpoſe. I ch 


it very neceflary to publiſh this ma; 4 


ner of making your ſawce, becauſe 


mixing thereof wich the ſeeds. 


Pacon,Carbonadogetc. 


MA" tle dripping pannes of 9 
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a aper, — aſting vp the corners 
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piſte ; wer them a lirrls 

ut Pope ius Quintus is 
0 eee haue them touched oer 
2 feather fir ſt, d pped in oyle or 
molten butter): Jay them on your 
1 and place therein your 
ces of bacon, turning them as you 
cauſe. This is a cleanly way, and 
uoideth all ſmoke, In the fame ma- 
you may al{o broil thin flices of 

Polonian fawſedges,. or great Oy- 
ſte r pope s Oſters 
ſed, Lou muſt be carefall that 
rr the gridiron fame 
R you happen to burne your 
25 ing pannes: and therefore all 
brands are here ſecluded. 
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27. Tbe true bottling of becr. 


or 


* Na Beer is 10. or 
12 dayes olde, whereby 


it is grow ne reaſonable "ol 


N 
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tile i it, making your 
very ht for the bottles, and ſtoppe 
hem cloſe 20bur drinke not of this 


be ar, tillthey tao work YI 


and mant 5 then you tha 
the ſa ne moſt excellent and ſytitely 
drinke: an nd this! is the reaſon why 


© botilpaleſ#both ſb windyS#nSriad.. 
| dy, thunc fade es vpon 


the opening 


the bottle, becauſe it 


Fi commt dottled theſgaic da 
*k tat it is la Lode cell bee, 


rap arr 1 being m encer ding win» 4 N 
3 \ 


0 res yet 
rate with tl edripkey and 


{lo very windy ; and thus is alf the” 
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lime poder u bot⸗ 
tle⸗ 18 hach e ſor 
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wrongfully dharge. 
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1 Howe 4 — battle wee 
aremuly. 
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32 the bre ad is newly drawne,. 5 
vp che ouen, and ſo let them reſi t 
A morning. Others content ibhem- 


ſelues wich ſcaulding them in hot 
liquor only eee eg bin 
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20. How ti hee her furl. 8 
; 72 | tick 


Line limed oner, and Kale 
why | £ Labourthe creſt ot oile· pieces or þ 
x & piQures; will eateh che — qhat © 


N defacethe pictures. 
—.—.— [ral concen, * 1 tor 


pleaſe mg aboue all other, viz.Prick 
er ſull of barly-corne#, 
nal ſpiring ends outward? 
e holes inthe cowcumber 
voodden or bone bod- 
in the grain:cheſe, 
d, 3 | 


| n what 
| 3 — , {AY 


{ bers are to be bung vp in the midſt 
af Summer roomet, to draw all the 
B Fles voto them, which .otherwiſe -& 
; would flie yponthe piQures. go dane BY 
ing. 


| 


51. To keed e 
N 225 80. d n 


= 
o 2 Y "3; * 4 
4 N SY , CY 1 1 " IF. 


T7 2#ainL bib 


Heel 42400 fiſhare noted to 
bee of no durability e 
pro- 


in warme weather e yet, to \ 
long-rtheit dayes a little, ee 4 
L feare'd dell bee the price 

G 2 = 


MA IE IIS "as Ry 
<1, HH ERA TINY os 


"3 "3. 


# « 
& 4 . 
£3. nw nd wed 5 
OL * * . 


«a... 


* 
BS 
wa” 
: 
1 


_ 


. 
1 
» 


| 


1 
— ” add 4 ou hn W's — 
5 
* 
8 


14 


— — — ene 
| * 
of 


” 


— — 


| ey OE | i | 
— . 
OS , - 


"$45; Ad 
— A n 


Cookery ahoi. 


Dan the giſcouety amom ft the 


of their ſpeedy decay, doe no 
chen afford a penny v orth iat 
-it-you'wrsp 155 


filkmongers (who, onely in ol 
m) 


then bury cheſs clothes in 
fandytÞat is alſo kept in ſome coole 


f or mouſt pla cet I know by Mine 


m in ſweet & cobiie a 
} rags fiſt rem 


> 


owne vena — ſhall find F 


your labour well beſtowed, and che 
rather, if you lay ſhem in ſeverall 
— eee 


e 


Mien, exci dent xiudei . 
* "ba 22 


| Capn geen chat euer 1 ö 


101] 
| ther: and eee 
ſige ale is yery ſpeedily made; The 
I bkeisrot r 
Mace or 82 Bur if — 


make a . we cu 
farre excet —_ 
er d — in = life 
time, then in the bottlin your 
| I alle, tunne half a 2 of white 
| that is new made, and Ea 
be the beltreceit, with aportleof (OP 
Ale: Wa 1/1 your bottle cloſe; and WW 
drink it it is ſtale. Some com · 
| ood che hang ing of toaſted: 
ges prickt aj of Clones in the yeſ: 
fl bf Ale till you finds the taſle 


{ thereof ſufficiencly graces 1 
own hiking; 


hs — ; * * * — 4 
- _ — 4 t 
* 4 7 
rr 


219 N 

| | 28 490 

33 How tomahe worme wood wine 
0677 ſpeed andia eee, 


(262 » 1737 at 11 


tt \ 1 ; 
C 7 . 


Abe (mallRocheth or. be * © 
wine, put a feu dropt oi „ 
8 * 2 — mc 


Ws 


extracted oyle of wormwood ther- 
in: brew together ( as before is 
9 fer downe in bottle · ale) out of ou 

pot into another, and you ſhall haue 


| 3 1\more neat and wholeſome wine aq 
' for your body , than that which is Y 


i) ſold at the Stillyard for right worm - Y 
T4 wood. wine. | 3 4 


5 % Roſe-water and Roſe-vinegar of Yl 
tte colour of theRoſe, and te 

. Cowſlip, and 4 toltt-vinegay. \ 
N 1* you would make your Roſe-wa- Ii 


| 


ter and Roſc-vinegar of a Rubie 


colour, then choyce of the 


cerimſin vel oredleaues, clip. 


ing away the whites with a paire of 
| 08 and beeing thorow dryed, 
put a good large handfull of them 
ö * pint of Namask or ted Roſe · 
water! flop your glaſſe well, and (et 
iin the Sunne, till you ſee that ihe 
leaues haue loſt their colour: ot, ſot 
more expedition, you may perform 
this work in balneo in a few hours 1 
Long 1 


* 


4 8 f 
e 


2nd when you take out the old 
leaues,you may put in _ till you 
finde thed our topleaſe you K 
this Roſs vater in 'glafley v well 
ſtoptʒ the fulferche better. What 1 
haue ſaid of Roſe- water, che ſame 
may allo be intended of Roſe; vine. 
gar, eee marigold, and cowſhp- 
vin rc but the whiter l 
for this purpoſe, the colout 
thereof will bee the brighter: and 
therefore diltifled vinegar is beſt 
for this purpoſe, ſo at the ſame bee 


25 * £17 oo wo 
as | 


— ” th 


Gd ' 4 
= * 4242 


: . 5 


N vary diſtilled with à true diuiſion 
of parts, ding to the manner 
Ta 6 booke in the dull | 


Y — 4 — © A —ñ—6 — —— — 
2 — — — . — 2 
— — 


hs I. 


NIC 


—— MS — Sg 


f lation of Yaegar, © 


” 34 
. 


| 1 


35. To beep the jnjce of Orin cha | | 3 ge 5 | 
Lemmon alt ets nie. . 17 
leps, and Load purpoſet. NY 


Een gh 1 as a ' 7 : IX 


itth 


þ 
Y to clacifie i 


| : | \ 
l | ' l : l „ ' 
: \ \ \ > n l 14 : 4 | 
Aa 
#7 . 
0 "IK. - 
— | oa __ WS poode F ! 
* = 4 * "I 4 As WW. * * | a 
K * 
N N o 


ae * ee, 


be pre Slade . h 
the apte cs for 1 6 1 
are rept os ones, like go gur BY 
long beer. glaſſes, which would bee 
made with eee ithin 
N = inches ofthe n, to receive (9 
I apt favcets? and ſo * 
"CA „„ ttom, 
de oyle would ſinke down withibe IN 
iuyce ſo cloſely, that all purriachen al 
would be avoyded - 75 inſtead of 


tg 1 2 e glaſle. ll. 
We a1 | 


e you ſhall hardly faſten a fav - 
well che hole. "You py # 


5 hi ane, rus many 
M of herbs an dflowers. 


de chic pro 5 om 75 
d ace each other, if (cut - 
5 Ladies )you will lend eares, f 
wy follow my ande vill been nf 


. furni 


_— 
* * \ 
a m & * 


| 2. 
Ku ny WH 


frrnich! | great number 
would d furnith you = 
the iuycdot the bel&-Cluill Oren- þ 


| _ os at anealic price: About 


* - 
4. _ - 4 
” 2 Dee 
— — 
— 90 


3 . ”" — - 
) r —— — 
\ » * , N * 
f * 


5 of * 14 2132136 4 5 


hatide, or ſoone after you 
buy the inward palp of-E itil O- ; 


renges, wherein wy — — 


9 8 Yo 0 


' 
-294:few opurkficand 93 
extellen A 
H vnto ſallet Mt 


» 47 47 uw} Nee 9 


w 


in has 1210892 620 39.97 8 

Vt ſalles oile in a veſſell of wood 

or earth. hauitg a hale in the 
bottome : to euer toure 


water, adde one quart of oyle, and, A 9 


with a waoddca ſpoon or ſpattle, 


5 en 5 


ra bf 
T 


a. ? 
* 


tirdef an hence 3! r : "1 ' 


water, preventing the econ: 
faing, by gat the hole: 


peate en. or V 
and at che la ſt you tha)l finde you 
oyl well clenſe oe clanbed, In 


| Fins Qu juje uch 
chinke l agiratjoe 


made in Roſe-water, 9 . 


oue! 

ul 9 nunc 
al rein, and :'fo-continut 
fire | for two ot three-houres; / 
- thenlering the cloueso and tindes 
y: remain beo egal both che cut f 
dafl. do * youz I l 


u al; 


W 
: 


. _ 
ts %. p a LY „ * 
Ol — 8 q 
5 * > 
> > a> FE. a - 


wy AM 


, = 
hy 


0 hk "—_— 8 —— * - 


y— 


— 
5 2 


5 — ad — 


4 
8 2 Ing 
* — 


Nl 
* , "> 7 7 Ws, 


1. 80 


5 95 un. 


lation, bath white and claret wine 


ubnegar pk 1 or ſauces. 


= * 4 - 


125 1238 — 


148 3 * 


Ir " | 4 371 . 


307 5. io vi Au, bite 
| ak * Table. a 3 


ſalt 


e 


b. Irſt eule pe; or burn your hits 


I. 


LAY 


q 


1 
AK 
7 


* 


7 ) 
1 


o 
1 
: 


—S eu]. cw yr ooo”: of Ty, Say amns ” 


| | | 1 
| i þ 


nnd 


woe Hof. 
u in Fa 


/ pus 1 1 wan 
N careſu 2 * 


— iter 4 ae 


Wel the filtred kquor reſeruing 
eee e 


4 = 
9 "rt + & : ! . bw 4 
T 


* 
.. 


39. e fr 
4 Leaies Table. 


ms Sg 
C 


ye | 
mewn tallo be coloured with 3 V 


. ed he rin aud ; 
andafter your Candl. '$ ag 5 
; beene dipped hs to a ſuſhgient þ 


ane lerehem tals their laſt 1 
* * Th : , | coat 


rere | 282 


{4 
2 


coarke bo hc wax: Wise may . 
dong is area round Cane i 
ur 32 | bettome 5 and 


= 
* ! * 
* 


oy 10 bang your cand ies in the 
a e without caxdleftickr, 


\ 


E. THisy vill make a ſtrange ſhew to 


the bęholders that know nor the 
conceit. [Tei is done in this manner: 


nn rhe ar bee con- 
If euery week, NN 


TH kk of ſome len; ions the 


Candle, ro- faſten the ſame to the 


> volitsi cho roof of our houſe; & 
icke ropm be any thing high roo· 
Ned, it wi | bee hardly diſccrned,and I 
che ſlame though — 
tallow, yt. nenn 


5 


dy 74 7 


therein till they wen ſowre 
ſmell, and then diſtill the 
Water, 


RY 


. 


5 
X 


; : T\ 
„ri. 
; 


: 
l | 


IF 
TE . 


. 


_"— 


-M. .4 


* CET ITY WS NY 1 


e 


2 * 


D 


* 


4 


* ” 
pw >< 


. l 


2 . 46 — 


1b a new winks 

e fete: little 
"vill a 9 fare water -C 
ae . 8 


1 20 


Ab to tale out fans ren 
3 r e 1 


of” 1 Stotan T 
: muck; fix.graines c iuet, ſix 
graine: 2 


nl 1 


— 


2 „ 


4 a A F 


ION Wi a 


. * - 


* "3" OF * oY * w 
\ 6, 6 af ww + k * W 1 __ E. * N Lag 8 
— 2 3 vs * FR 2 Is p Z ud * 0 

2 i Nv a + 8 * 


— —_— 


_ 


# 


br... 289 


0 7 deere 


a” 
7 I 
N 


+ 
& 


groatt . at 4 theſe in a 1 mortar, 
and with an hot pefell, till they 
come io paſte : then vet yaur hand 
with Raſe · water, and roule vp rhe 


paſtc __ y. 


\ 4 = = 


. 


. Lane ones bands 
preſently, 


> Ou 125 do his with the iuyce | 1 
of Sorrell, waſhing the Balacs | 


"1 place ther yi 


6.To tak p05 and freehles 
""Froh 15 ace of bands. 


| laß. inueth out ofa 
| Tits re 5 a bandanery 
| babe 5 245 
5 . glafſe ſet pe, | 
the boring herof ro receiue the 1 


7 doth form the ſame moſt © 
| Le, 


— — 1 88 — 
& 9 


#4 . 


a- 
— * . » 
bes aw % ha * 


o _— ert, 9 
Yercellet eth the skin 
V/ cleer, , ſap will diflalue pearle 31 
A. a ſecret notknown vnto many. 

* 


' 


3 p 
4 


2.4 whitefutus or beau 
for the ſ. ace. | 
He ia bones of a Hog or Sow T 
well burnt, beaten, and ſearced © 
thorow a fine 'Searce, and after, 
ground vpon a porphyrie or ſerpyn- 
tine ſtone, un an excellent fucus, 
ing i on with the oyle of wi 


%*- | 


* R 
+ . 2 2 
1 *. þ 
, * 
» 
* 1 «4 
18 
$ * 
7 8 ? © 
* 
o 
= 
* 
, — 
7 A 


Tu. hate 
| an deer 


CT 


th PF ww — 


92 eZ 


Oyneme 1 
caſtill ſope, anddiſſolue it with ſome 
Role ater, then ico e all 
your pr ders ther ewith, by labou- 
ring o chem well in a mortar. 


| . 


\ A T. ounces of Orace,two 

1 ounces of Cypreſſe, two ounces 

of Calamus, halſe an ounce of 
j Cloues, one ounce of Beniamin, 

. ; one ounce of roſe leaues, one ounce 

f of Storax calamitum, half an ounce 

4] i of Spi e · on eri: mix them well to- 


* 

| E | 1 
: 105 
1 : A . 


0 lives the teeth both which 
* | and ſound. 7 


Fi ony take a rt, 1 wn * 
vine zer, & Hal 2 
wine:t * a © 
your teqt therewnhns new. 


mae, 


be „hte gn lit 
11. To allay beat, and cler 
| tbe face, * f f 

| 4 


k V l 


p Ake three pints of conduit | 
ter: boyle therein two ounces of oF 
French barley: change your water, Als 


nd put in the barley again: repeat 
$8 this ſo long, till your ard 
no colour from the barley, bun 


. 
5 , 
. 


C } 


pn 
d 4 
* 
34 
» 
3 
\ 
V. 
J 
5 
U 
o 


- 
* : . q 4 
"A 1. 9 1.2. * " 
"EN 1 n 


I As 
he N. 


— 8 * 
” 


or” 4 


ebe bin. 


| | Wei Ss. | 
23. Skin hept white and leere 
s ene | ff W 


— 
- 


\ 5 1 — 
. 8 5 Wu 
6 | - 29 
. * 
8 a 5. 1 
n, 4 * 
x ” = * * 
19 . 3 a. . 90 * 
"y f 


{'% * ES Op 


FIC . — 
7 
w 1 


5 


AY 


L Vion gol yrow ons 
A burainggrg V6 5) 


| 
13-44 excellent Pomatum to hw 
2 

dasz) r > 7 iT 
a 1 — oſtentimes 
n May-deaw, that harh beene ® 

W e in dhe Sunne, wil wap 


* . 17 * 


2 _s * * o * . ry 
I RRR 
W þ Ae r "Ms 


22 
"7 r 


f May-dew 
1 wi a) js 
geo Mapdong then ) 
1 glaſſe, co —— 12 
6 and ſo re rue it to your | Les he 1 

mallow * or three 15 Ss ON 


12 


throw 


9 
4 1 i 
| WE = : 1 * a a s 
f . — r . Wy * he . Im, 7 4 _—_ | 
* 3 —— & © wH . [ 4 MF — F : u 5 


| 44 


eee eee e 


7 
r * > Ow 11 2 22 aa L 
OW "* 4s. ud —_— ho * 


7 

* Sweet powders, 

10 dtiedin the ſhade before you'vſe 
them. This 1 tofa great Profel * 
for of Art, aad fora rare and dainty * 
Secret, as the beſt fucus * in 


vſe. 


— 
a 


b wth | 


| 

14. Anether mineral facus ſr | 

2%% 32 ut face. ; VA | 
en ech tf a1) 


deere vicks woodden pe- 
Me,” and in a woodden 


\"/% ror 
ich great labour, == 


date arch duace of 


url 
e, tale awaythedalts — 4 
5 — e your water co, 'Þ 
eudry diy at the leaſt; and in ieuen 
Nds cighe dates (the mote the better) 
53 it will bee dulcified and then it i: 
XN red. Lay non wah 9 21 


RIA TD 4 ng 


— — — 
SRO» * 


0 33 


1:3t", * 20 | 4 1 

15 Dine chilblanes ou 

of the bands or feet, 
Boie halfe a pecke of Oats in a a 

quart of warer, till they wex dry: 


then hau ficſt a 
hands *w n ide nl Fork 


W and welf chafed't em, hold! 
J within th e 
the be 
deed hands. ane 
to 


te p inthe. 2 


ofthe Oz ente e oerl 
{thee 


I* Al 2 


idols common * — 
n Lemmons, and ui 
linnen | Bt. 


| 4 So. AVC. LEY" Wo 
= 28 4 / # _— — — r 


eee 


= LS 8 


5 linnen doch pat the patients face f 
* 1 full of heat r $1 Ir = 
cureth in2few-ereflings . A 


Au. 
: ointment; wit 515 ths 
dint the heat or im ples of th 0 
* 3 wy 25 till you finde 


——— adi na ad 
ir is an afſu 0 75 if the hea: 
1 :not very extreme. Some! 1 
porience, that 


| cini 
ee ann a "I 1 . 521 
** 1 wal & ws. * . Pp — 


r . 
Pa. ©» . 51 Nn 


N 4 * | 


ily 42 they-goeco bet. ee On 


man, and a e. 
Don pleas, com. FM 
[1 w.deceaſed g whoſe yeares, ith 


| 


55 roreS 
Sweat Ae 


Afi 8 The Patient muſt not I 
ne ee \ 


L.l7 ind 


19. Alter, & tm. 


1 halfe a paund'of whit 
ue wp fond | 
FW t uls Y 

= flowers n lee N 
ſe macerate int $ 
cof threedaies _ 4 wh 


them 
ETA 


f theyolketk | 
nile to dae: let that li. | 
mix with the vinegar: then & 
Nevin all thorow a fine cloth, nd 


* the brimſtone in the cloth, 
ea lirtle bal] dip chis ball in the 
— Rralbedli or when you yſe t, and 5 
= Hae ahi the pl three or foure 
2 ook io nadie wie 
\ / et elue or fourteene & 
f _ 


% A 5 
a — 
OY 


O ee e e. 
Aaies. Some doe alſo commend the 
ſame far an e remedy a- 
gainſt che morphew : he brimſtone 
bal mult he kept in ſome cloſe thing 


from the ayre, 


to take away le 
For 2 ee. n 


Rimſte e e eb op 
1 Turpestine, and > 


I anypimple one hoare, makech the 


fleſhto rife pungeous> which being 
—— | therhiet ople TH 
tee that ariſeth in morning from 
new mille ſt den u little e 
will heale ind ſcale a in a fe | 
daes, } a fajre3kin 
| This "us gc 


4 . — 
bow, 


1120 bel ann Sm bur. 


rings iich, or redſace, 


QTerp ceptwoſlicedLemmons being 
large and any in a pint of con- 
duit water: leaue them foure or fue 


daies in infuſion, couering the war 
ter: then ſtrain — eg vater, and dif. 
ſolne therin the quantitie of a haſell 
5 (ſome hold a dram 

proportion to N W- 


e he 0 
„ Aud 
ot: jef is, e | 
12 f e 

dot £ 7 ets he 
80 ſame ſtronger or weaker, according 


een. 


1 7 the Morphew. 


T a pint of 22 
FT * two bew Ae 


2. 
110 x 
4 


lo ler all — daies, 
liquor with a 
three ou 
day 3 and inthree or 
foure daies, jr commonly he! — 
put ſome bran in 3 our cloth 
youmoiſteriyour cloth theria, br. 
ding i — in forme of 2 lizele balf: 
T his, of Maſter Rich of Lee, uo 


hepedh humſelfe and a E 
t _— in a few daice. .... .. 


3 


Ar Vo 
. ; T 


23, To ” rho 


1 


v 2 : 
wn 1 5 
— - * : of 


. = = — af _ * 8 
- o 1 — a # -= — ” C) '® - oY ' . 4 
| * 8 | *——_ EC "7 * LS 5 , 


> Sweet pomdert, 
from # Traueller, who hath cured 
himſelfe hereby, - 60 
1447 it ls 194 5 7 
es re any extretve bra e pon " 
Jore fall owthe face, or any other 
member of the body. | 


42 4a 


piety aſrer the fall „ male a 


99 4 great firejand apply hot clothes, 
one aſter another, without inter- 
miſſion, the Patient ſtanding neere 
the fire tor one houre and a halſe, or 
F rill che ſwelling bee cleaue abated. 
This 1knew prooued, with good 


- 


ſucteſſe, in a maid thatfell donne a 


n wrung out agaide N 
| 2 

able colors which 7 

ff a green or growing ( 
N flower- { 


houret 


but i t will 
18 : wo te 5 nil : 


ly remqui Al 


- 


45. toheepe the teeth hn 


All ani bragches inches 

f I — „ and 
to one ga thereof —— 
of burne Allomes win them well 5 
togerhtr, and with thy r, aft % 
ny Rei cle wich ry p 1 


mo 
i - 
4 8 


 ## .——- AL 


* 5 0 5 
8 * _ 


See . 
We. e irythy mouth wich 


an honcſt Gen. 


al ade 1 
Scl eee 8 


o 


26.5pwect and delicate aan, x 
rubbers, l. teich. 8 


Sg kn ounces of warm 
mater, or faure dramme: 
of gumme 9 and in one 
night this will become heed 2 f 
ſtance like gelly: e A 
with 1 Ala The) 13 
ly ground and ſearced : chen make os 
vp this ſubſtance, into little 15 | 
rolles, ofthe bene of a chulde 
arrow, and foure US 58 
length. Alſvif you te 

or ſome other colour (c 

bull) wich them, 4 1 
full of ple beſe you 
may ſweeren e throſe water, 


. ehen cif your 120 


nents, branties, Sr. 
ſcaly, ler ſome expert Bar- 
take off the ſcales with his 


loreſaid toule 1-1 17s fs 
Aud here, hy thoſe miſerable ex- 
periences, that I haue ſcene in ſome 
of my neereſt friends, lam enforced 
to admoniſb all Gentle women co WE 
be careful how they ſuſfertheir teeth . 
to be alenſed and made white wick 


1 


Ya} wr * W 6 — - 
1 — 4 ů ů mel 


3 — 


a” » 4 3 
Ta GI Sed 


27. delicate Stone to ſweat in. N 


J 
' opt» 1 ei 7044 #1 9 
Kno that many Gentle women, (© 
as wel for the elearing of their C 
H I ins, Thy 


— 
. * 
- 4 
„ 7 
f : - — *. 
4 4 , r 
. 


8 


| = a, Fo EY 


. —— CO 


1974 8 as clenſing of their bodies, (i 
½ do now and then delight to ſweat. * 


of 


For the anke e, 1 3 9 


þ down this manner toll 


beſt that euer I obſerued: ; Puts _=_ 1 


a braſſe pot of ſome — 
uch tion of ſweet: 


38 of ſuch kinde as ſhall -bee p- 9 
rotator were 


tome ceaſouable quantity of water: C 


F cloſe the! lame: „ch an apt couer, yr 
aalen band ith ſorapatemade * 


ser and whites ef Eggen zt 


N — — 
nina leaden pipe (the entrance wher- 


of maſtalſo bee we luted) e this 
be conue ved thöorom the 


ofthe chimne y, e 7 


N ſtandeth in a thicke holloꝶ ſtale of 
a barhing tub croſſed with hoopes, 
accordin A the vſuall manner, in 


ce top, which you may cover with 


a ſheee pr ike, Now, the 
dea m of the pot pafling thorow the 
ipe vnder the halfe 3 ol the 
athing tub, which mult bee bored 


A 4 


. 
' 
— 
' 
KK. 
* 
x 
# 
* 
. 
* 


3 Lal 


— 


. = — 
. 2 


2 5 


©. a LP 4 9 al! 
* 7 — 8 : # 74 5 Bog , 4 * P Mb" FY . '% 2 
= — 1 1 8 4 * L 2 3. 
1 


75 * 


+ e hs N e 


5x . 
1 
1 * 1 4 1 
i =. On . < Ju 
# . *Jd 4 , V+. . . wm 
p | 
' 0 


2s you ſir therein) you ſhall ſweate £ 


28. Diners ſorts of ſweet hand- 
wafers made ſuddenly or 
empore, with ex- 
| tradted oyies f 


| | ſpices. * 


1 bra you ſhall vnderſtand has 15 | 
| whenſoruer you. ſhall draw any | 
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4 2 Smeet powders, 1 a} 
£97 of the aforeſaid Oyles of Cyna- th 
mon, Cloucs, Mace, Nutmegs, or 
ſioch like, that you ſhall haue alſo a 
N pottle or a gallon more or leſſe, ac- I 
Bm cording to the quantity which you { 
| draw at once,ot excellent (weer wa- 
N ſhing water foryour table: yeaſome 3} 
doe keepe the ſame ſor their brotha, 14 
wherein othetwile they ſhould 
vie | ſome of the ſame. kinde of 
ſpice. pt -- 
Bus if you take three ar foure \/ 
3 drops only of the oyle of Cloues, $$ 
YN Mace, or Nurmegs (for Cinamon N 
oyle is too caltlyro ſpend this way) {f 
and mingle the ſame with a pint of 
faire water , making agitation 


of them a pretty while together in 


a glaſſes hauing a narrow mo: th, 
ti 


have. in ſome mealure in- 
prporatedsthemſelnes together, 
you ſhall and a very Pony and 
Aelighifull watet to waſli with, & ſo 
you may alwaies furniſh your ſelſe 
of ſweete water of ſcuerall kind“, 
before ſuch timeas your gueſſs fh 7 
b. 
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noe li ſo ſtrong 8 

the lame is elſex 0 
me nde by anocber Author, vet l 8 
muſt needs acknowledge it to be the 12 
cheaper way, for that I aſſure my 
ſelf there may be five or Gx gallons OÞ- 
of (weee water made with one 
_ the oyles. which yor-wthay. W/ 
exdinarily: tor a groat. at che 
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29. An qxcellent Gwent water for a 
caſting bottle. 


AKE chree drammes of ole J oy 
of Spyke, one dtam of oyle of 
Thyme, edram of oyle of Lem 

J mons, one dram of oyle of Cloues, © 
then rake one gtaine of Cuuct, 
and three graines of the aforefaid it 9 
compoſition well wrought toge- E&t4 
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ther. Temper them well in a ſiluer 

ſpoon with your finger: then put 
the ſame into a ſiluet bowl, waſhing 

it out by little and little into the 

84 bowle with a little Roſe-water at {AY 
\ 


once, till all che oyle be wathed out 
We of the (| imo the bowl : & then 
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do the like by waſhing the ſame out 
of the bowle with a little Roſe-wa- 
ter at once, till all the ſent be gotten 


18 out, putting the Roſe· water ftill in 


na glaſſe, when you have tempred the 
— ſame mite bol ſufficiently. A pint 
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* of 7 
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of Roſe-water will bee ſufficient to 4 


mingle with the ſaid proportion: & 


if you finde the ſame not ſtrong 


eaough of the Ciuet, then you may 

co euery pint one graine and a 
halfe, or two graines of Ciuet to the 
Leightof three grains of the afore- 
did erke Foyles:. 
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0. To colour a blath hair preſently in- 
10.4 Wand | 


T Hi hes with oile of Vittiol: 
but 


you mult do it very careful. 
40 8 8 
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3 14 preſent and delicate perfume, 


LX y E or three drops of liquid 


Amber vpon a glowing coale,or 
a peece of Lignum Aloes, Ligaum, 
n, OL, SLOLAz | tere 


32.70 nchen. of a Pomander. 


er rin e th hem vpon a 
W 
| neee ende B 
; Pom =D 5 
pour | . 132 40 7 
N paste nigh on hs Commanders cen N. 
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33- Howto gather and eliyifie 
May-aew. 
8 5 
N / Wilen chere hath fallen no raine 
2 Wo <1 the nightbefore , — 
N cleane and large ſponge next 
morning, you may oather theſame 
from {ſweet herbs, graſſe or cotne 
ſtraine your dew, and expoſe it to 
the Sun in glafles couered with pa- 
ers” or parchment pricke full of 
172 holes ; ſtrain it often, concinuing it 
in ches un, & in an hot place, till the 
{{ ſame grow white and cleare, which 
will require the beſt part of. the 
Summer, | - 1944 
Some com May-dew,garhe- 
land Celandine, to 
f for ſore eyes: and 
a before) abont Rolewater for pre- 
A ſeruing ot fruity, flowers; & & 
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| 34. iar excelleat ſenta for fast, OY) 
With their propertions gudoihercir - 
cumſtances with INT, of ue 


fuming. 5 


HE Violet, the Orenge, the 
Tae duely 9 
er ſents, perſorme this well: 


ff lo lent of een, Storaz, ofa 
ris this |: * 
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_ h gumme Drags 
diſſolued i 74. mme es Oy 
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quer your gloyecs in cuery place 
withithe vide ad RY Ae 
her : "dot this with 2 little 

＋ N but bee ſure the gloues bre 
ſt chorowly dry, and the colour 
beaten out of the 
then let them hang 

they be dry, w ich will bee in ſhotr 
you will haue yout 


gloue to [ye ſmooth &cfaire in ſew, 


go puer ic againe with your ſponge; 
HAR Pen Hors. 25 
aud dey the glaue yet once againe. 
Then grinde vpon your ſton wo 


doe tee grains of 


halfe a ſpoonful of Roſe · waterzund 
» With a very lirrle peece of a ſponge, 


Ws cake vp the'com 
= and a little”: 
18 


firion by a little 
ſo lay it vp 700 
foue, lying vpn the ffone,” Picke 


imd ſtram your gum Dragagane be- 
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fore you vſe it. Perfume but the one 


. N ide of your gloue at once, and then 


hang it vp to dry, ind then finiſn ide 
rev hes. Tan grains vfMuaskwil 
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ue: 4 ſufficient «perfume 
— gloues. CE 
perlumt᷑ is done We e 


leather gloue: and if you work 
Da Kids cin or G oats skin, w 
9 riuall leather for rich perfumes 
thenyau muſt adde more q 
of the oyle of Ben to your g 
go N eee arent 
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36. T0 eee of a ſaireyelow/ 
ae ler data. n 


HR laſt water xc hey is on ö 0 
from honey bt eing of a deepe 388 | 
redde colour, pertormeth the (ame N 
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Sweet pomuerr, 


ercellently : hut the fame hath a 
| Rrong l and chereſore muſt be 
1 wich fome aromacical bo. 
4 rns 

Or elſe the haire biing feſt clean 
waſhe d, and then —— a pretty 
while by a good fire in warme Al- 
lothe water with af; you may 
moiſten the ſame in a decoction of 
Turmerick, Rubarb, or the Bark of 
che Barberry tree : and ſoit will re- 
ane mo aire and heautifull co- 

: r. 

The Dogberty is Alo an excellent 

derry to make a golden liquor withs 

all dor this purpole: beat your Allom 
ws topowder; and when the water is 
ready to ſcethe, diſſolue it therein: 

4 fourc ounces to a pottle of water, 

vill be ſuffi ci let it boyl awhile, 
ſttain ie, and this is your Allome- 
liquor, ich you — firlt 

prepare the re. 


| 


x N 

t . / \ 
4 37 Rom 

my 
E ST TX 
| 7 

OY 6” | 

__ — Py "a1 L — 


M4) % 
TS LC TERS FIZ. 


— >< 
— ma 


/ 


0 


r 


> 


7. 
; inte a Cheſnut celaur in balfe 
an boxre. 


* one part of Lead calcined 
witt — and one — 
quicklis them ſomewhat 


thin; —— it the hair, 
— well i ly ie pom —— 
quarter pf an houre or thereabe 


then waſhthe ſame of with — 
ter divers times 3 and laſtly with - 


ſope anc d watcr, and it will be a OP 


nacural] hair- colour. The 


yeth vpc the haire,che bens, 
itgroweth. This coloureth net the 
fleſh at all, and yet it laſteth ve- 
ry long ia the hair. Seins 
expertum. 
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